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PREFACE. 


O 0 K E R T,  like  every  other  Art , has 
been  moving  forward  to  Perfeclion  by 
flow  Degrees ; and,  though  the  Cooks  of  the 
laf  Century  boafed  of  having  brought  it  to 
the  higheft  Pitch  it  could  bear ? yet  we  fnd 
that  daily  Improvements  are  fill  making  there- 
in, which  mufi  be  the  Cafe  of  every  Art  de- 
pending on  Fancy  and  Tafie  : And  though  there 
are  fo  many  Books  of  this  Kind  already  pub - 
lified,  that  one  would  hardly  think  there  could 
be  Occafon  for  another } yet  we  fatter  our - 
felves,  that  the  Readers  of  this  Wook  will 
find,  from  a candid  Perufal , and  an  impartial 
Comparijbn,  that  cur  Pretenfions  to  the  Favours 
of  the  Public  are  not  ill  founded. 
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The  Generality  of  Books  of  this  Kind  are 
fo  grouped  together , without  Method  or  Order , 
as  to  render  them  exceedingly  intricate  and 
bewildering ; and  the  Receipts  written  with 
fo  much  Carelejfnefs  and  Inaccuracy , as  not 
only  to  render  them  exceedingly  perplexing , but 
frequently  totally  unintelligible . In  this  Work , 
however , we  hope , that  Perfpicuity  and  Re-  • 
gularity  will  be  feen  in  every  Step  we  have 
taken.  We  have  divided  the  whole  Book  into 
feparate  Parts , and  thofe  Parts  into  Chap- 
ters ; fo  that  the  Reader  has  only  to  look  into 
the  Contents , and  he  will  there  find , at  one 
View,  the  whole  of  that  Branch  of  Cookery 
he  may  want  to  confult.  The  Utility  of  re- 
gularly clajjing  every  Thing  in  a Book  of  this 
Kind  is  too  obvious  to  need  Arguments  to  fup- 
port  it . 

The  greatef  Care  and  Precaution  have  been 
t Liken  10  admit  nothing  inelegant , or  prejudicial 
to  the  Confitution,  in  any  of  the  Receipts  in 
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this  Book  i and  we  have  not  only  given , in 
the  Appendix , a dijiinB  Section  on  Culinary 
Poifons}  hut  have  alfo , in  different  Parts  of  the 
Book , reminded  the  Cooks  of  the  fad  Confequences 
of  not  keeping  their  Coppers  and  Saucepans  pro* 
perky  tinned . 

t 

As  this  Work  is  intended  for  the  life  of 
all  Ranks  in  general , not  only  for  thofe  who 
have  attained  a tolerable  Knowledge  of  Cookery , 
but  alfo  for  thofe  who  are  but  young  in  Ex - 
perience , we  have  occafionally  given  the  mojl 
Jimple  with  the  mofl  Jumptuous  Difies,  and 
thereby  directed  them  how  properly  to  decorate 
the  Table  of  either  the  Peer  or  the  Mechanic. 

The  various  Branches  of  Paflry  and  Con - 
feclionary,  Juch  as  the  making  of  Pies  and 
Puddings y Cakes , Cufardsy  fams  and  Creams , 
fellies y Preferves  and  Conferves,  and  all  the 
other  numerous  and  elegant  Articles  of  that 
Clafsy  as  well  as  the  Preparation  of  Pickles  and 
Preferves , and  the  Art  of  making  Wines  and 
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Cordials , are  treated  under  diflincl  Heads , and 
rendered  plain , eafy,  and  familiar , to  every 
Capacity.  We  Jhall  only  add , that  neither  La- 
bour, Care,  nor  Expencc , Asw  been  fpared  to 
make  this  Work  worthy  of  the  Patronage  of 
Public. 
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LONDON 

ART  of  COOKERY. 


PART  I. 

Cookery  in  general. 


CHAP.  I. 

INTRODUCTION. 

IN  the  early  ages  of  the  world,  people  lived 
on  fruits  and  vegetable  productions,  as  they 
iucceeded  each  other  in  their  peculiar  feafons, 
and  Nature  was  their  only  cook.  The  produce 
of  the  earth,  trees,  and  hedges,  in  thofe  days, 
fupplied  the  inhabitants  with  both  food  and 
fauce;  for  the  ftudied  embellishments  of  art 
were  then  totally  unknown.  A healthful  and 
vigorous  constitution,  moderate  exercife,  a 
wholefome  and  odoriferous  air,  and  a mind 
undisturbed  with  difappointed  ambition,  or  the 
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anxious  cares  of  avarice,  conftantly  fupplied 
them  with  that  appetite,  the  want  of  which  is 
fo  much  complained  of  in  thefe  days  of  luxury 
and  refinement.  The  decays  of  nature  in  the 
expiring  periods  of  life,  were  the  only  infir- 
mities to  which  people  were  then  liable  ; and 
though  their  limbs  fometimes  failed  to  per- 
form their  offices,  their  health  and  appetite 
continued  with  them  till  life  was  no  more. 
In  this  rude,  but  natural  date,  the  food  of  man- 
kind is  laid  to  have  continued  upwards  of  two 
thoufand  years,  during  which  period,  the  cook 
and  phyfician  were  equally  unknown. 

It  is  not  eafy  to  fay  at  what  period  man  ex- 
changed vegetable  for  animal  diet ; but  certain 
it  is,  that  he  no  fooner  began  to  feed  on  flefh, 
fowl,  and  fifh,  than  feafonings  of  fome  kind 
became  requiiite,  not  only  to  render  fuch  food 
the  more  pleafing  and  palatable,  but  alfo  to 
help  digeftion,  and  prevent  putrefaction.  Of 
thefe  feafonings,  fait  was  probably  the  firft  dil- 
covered  ; though  fome  are  inclined  to  think, 
that  favory  roots  and  herbs  were  firft  in  ufe. 
Spices,  however,  fuch  as  ginger,  cinnamon, 
pepper,  cloves,  and  nutmegs,  by  degrees  came 
into  practice,  and  the  whole  art  of  cookery 
gradually  improved,  till  it  reached  its  prefent 
height  of  perfection. 


Boiling, 
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Boiling,  or  (tewing,  feems  to  have  been  the 
hr  ft  mode  of  drefling  in  the  early  periods  of 
culinary  invention  3 roafting,  or  broiling,  fue- 
•ceeded  next,  and  beyond  thefe,  no  improve- 
ments were  made  in  the  art  of  cookery  for 
Several  centuries.  The  introduction  of  trade 
and  commerce  into  Europe,  foon  made  us  ac- 
quainted with  the  products  of  other  coun- 
tries 3 and  rich  fruits  and  fpices,  which  the 
winds  wafted  to  us  from  the  remoteft  regions 
of  the  globe,  were  loon  fought  after  with  fond- 
nefs  and  avidity.  Cookery,  pickling,  and  the 
various  branches  of  confeCtionary,  foon  became 
an  art,  and  was  as  methodically  ftudied  as  the 
politer  fciences.  A regular  apprenticeship  is 
now  Served  to  it,  and  the  profeilbrs  of  it  are 
incorporated  by  charter,  as  forming  one  of  the 
livery  companies  of  London.  Since  then 
cookery  muft  be  confidered  as  an  art,  we  (hall 
proceed  to  treat  of  its  different  branches  in 
regular  order,  an.1  begin  with  giving  proper 
directions  for  marketing. 
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Directions  for  the  proper  choice  of  different 
kinds  of  provifons. 


Beef. 

IN  the  choice  of  ox-beef,  obferve,  that,  if  the 
meat  be  young,  it  will  have  a fine  fmooth 
open  grain,  of  a pleafing  carnation  red,  and  very 
tender ; the  fat  mufl  be  rather  white,  than  yel- 
low ; for  when  it  is  quite  yellow,  the  meat  is 
feldom  good ; the  fuet  mufl  be  perfectly  white. 
The  grain  of  cow- beef  is  cloler,  the  fat  whiter 
than  that  of  ox-beef,  but  the  lean  has  not  fo 
bright  a red.  The  grain  of  bull-beef  is  flill 
clofer,  the  fat  hard  and  fkinny,  the  lean  of  a 
deep  red,  and  has  a flronger  fmell  than  either 
cow  or  ox-beef. 


Mutton. 

I F you  fqueeze  young  mutton  with  your 
fingers,  it  will  feel  very  tender ; but  if  it  be  old, 
it  willfeel  hard,  and  continue  wrinkled,  and  the 
fat  will  be  fibrous  and  clammy.  The  grain  of 
ram-mutton  is  clofe,  the  flefh  is  of  a deep  red, 
and  the  fat  i.s  fpongy.  The  flelh  of  ewe-mutton 
is  paler  than  that  of  the  weather,  and  the  grain 
is  clofer.  Mofl  people  give  the  preference  to 
ihort-fhanked  mutton. 


Lamb. 

THE  head  of  a lamb  is  good,  if  the  eyes 
are  bright  and  plump;  but  if  they  are  funk  and 
wrinkled,  it  is  dale.  If  the  vein  in  the  neck 
of  the  fore-quarter  appear  of  a fine  blue,  it  is 
* ■ ' ~ - frefh ; 
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frefli ; but  if  it  be  green  or  yellow,  you  may 
be  fure  it  is  Hale.  In  the  hind-quarter,  if  there 
be  a faint  difagreeable  fmell  near  the  kidney,  or 
it  the  knuckle  be  very  limber,  it  is  not  good. 

V E A L. 

THE  flefh  of  a cow-calf  is  whiter  than 
that  of  a bull,  but  the  flefh  is  not  fo  firm ; the 
fillet  of  the  former  is  generally  preferred,  on 
account  of  the  udder;  if  the  head  befrelli,  the 
eyes  will  be  plump;  but  if  Hale,  they  will  be 
funk  and  wrinkled.  If  the  vein  in  the  ihoulder 
be  not  of  a bright  red,  the  meat  is  not  frefli; 
and  if  there  be  any  green  or  yellow  fpots  in 
it,  it  is  very  bad.  A good  neck  and  bread:  will 
be  white  and  dry;  but  if  they  be  clammy,  and 
look  green  or  yellow  at  the  upper  end,  they  are 
Hale.  The  kidney  is  the  foonefi  apt  to  taint  in 
the  loin,  and  if  it  be  Hale,  it  will  be  foft  and 
lliniy.  A leg  is  good,  if  it  be  firm  and  white; 
but  bad,  if  it  be  limber,  and  the  flefh  flabby, 
with  green  or  yellow  fpots. 

Pork. 

MEASLY  pork  is  very  dangerous  to  eat; 
but  this  Hate  of  it  is  eafily  difcovered,  by  the  fat 
being  full  of  little  kernels.  If  it  be  young,  the 
lean  will  break  on  being  pinched,  and  the  fkin 
will  dent,  by  nipping  it  with  Hie  fingers ; the 
fat,  like  lard,  will  be  foft  and  pulpy.  If  the 
rind  be  thick,  rough,  and  cannot  be  nipped 
with  the  fingers,  it  is  old.  If  the  fiefli  be  cool 
and  fmooth,  it  is  frefli ; but  if  it  be  clammy, 
it  is  tainted;  and,  in  this  cafe,  the  knuckle 
part  will  always  be  the  worfe. 
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Hams. 

THOSE  are  the  heft  which  have  the  fhorteft 
/hank.  If  you  put  a knife  under  the  bone  of  a 
ham,  and  if  it  come  out  clean,  and  fmell  well,  it 
is  good  ; but  if  it  be  daubed  and  fmeared,  and 
has  a difagreeable  fmell,  be  fure  not  to  buy  it. 

Bacon. 

IF  bacon  be  good,  thefat  will  feel  oily,  and 
look  white,  and  the  lean  will  be  of  a good  co- 
lour, and  ftick  clofe  to  the  bone ; but  it  is, 
or  will  be  ruFy  very  foon,  if  there'  be  any  yel- 
low Freaks  in  the  lean.  The  rind  of  young 
bacon  is  always  thin;  but  thick,  if  old. 

Brawn. 

THE  rind  of  old  brawn  is  thick  and  hard; 
but  young,  if  moderate.  The  rind  and  fat  of 
barrow  and  fow  brawn  are  very  tender. 

Venison. 

THE  fat  of  venifon  muF,  in  a great  mea- 
fure,  determine  your  choice  of  it.  If  the  fat  be 
thick,  bright,  and  clear,  the  clefts  fmooth  and 
clofe,  it  is  young ; but  a very  wide  tough  cleft, 
fhews  it  is  old.  Venifon  will  firft  change  at  the 
haunches  and  fhoulders  : run  in  a knife,  and 
you  will  judge  of  its  newnefs  or  Falenefs,  by  its 
fweet  or  rank  fmell.  If  it  be  tainted,  it  will 
look  greenifli,  or  inclining  to  be  very  black. 

T U R K I E S. 

IF  a cock-turkey  be  young,  it  will  have  a 
fmooth  black  leg,  with  a fhort  fpur ; the  eyes 
will  be  full  and  bright,  and  the  feet  limber  and 
tnoiF;  but  you  muF  carefully  obferve,  that 
the  fpurs  are  not  cut  cr  (craped  to  deceive  you. 

When 
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When  a turkey  is  Hale,  the  feet  are  dry,  and  the 
eyes  lunk.  The  fame  rule  will  determine, 
whether  a hen-turkey  be  frefh  or  Hale,  young 
or  old  ; with  this  difference,  that  if  Hie  is  old, 
her  legs  will  be  rough  and  red ; if  with  egg,  the 
vent  will  be  loft  and  open  ; but  if  the  has  no 
eggs,  the  vent  will  be  hard. 

Cocks  and  Hens. 

THE  fpurs  of  a young  cock  are  fhort;  but 
the  fame  precaution  will  be  as  neceHary  here,  in 
that  point,  as  juH  obferved  in  the  choice  of  tur- 
kies.  Their  vents  will  be  open,  if  they  are  Hale  * 
but  clofe  and  hard,  if  frelh.  Hens  are  always  beH 
when  full  of  eggs,  and  juH  before  they  begin 
to  lay.  The  combs  and  legs  of  an  old  hen  are 
rough;  but  fmooth  when  young.  The  comb  of 
a good  capon  is  very  pale,  its  breaH  is  peculiarly 
fat,  and  it  has  a thick  belly,  and  a large  rump. 

Gees  e. 

A yellow  bill  and  feet,  with  but  few  hairs 
upon  them,  are  the  marks  of  a young  goofe  ; 
but  thefe  are  red  when  old.  The  feet  will  be 
limber,  if  it  be  frefh,  but  Tiff  and  dry,  if  old. 
Green  geefe  are  in  leafon  from  May  or  June,  till 
they  are  three  months  old.  A Hubble  goofe  will 
be  good  till  it  be  live  or  fix  months  old,  and 
lhould  be  picked  dry;  but  green  geefe  Ihould  be 
lcalded.  The  fame  rules  will  hold  good  for  wild 
geefe,  with  refpedt  to  their  being  young  or  old. 

Ducks. 

THE  legs  of  a freHi  killed  duck  are  limber; 
and  if  it  be  fat,  its  belly  will  be  hard  and  thick. 
The  feet  of  a Hale  duck  are  dry  and  Hiff.  The 
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feet  of  a tame  duck  are  inclining  to  a dufky 
yellow,  and  are  thick.  The  feet  of  a wild  duck 
are  fmaller  than  a tame  one,  and  are  of  a reddilh 
colour.  Ducks  mufl  be  picked  dry,  but  duck- 
lings fhould  be  fcaided. 

Pheasants. 

THESE  very  beautiful  birds  are  of  the 

j 

Englifh  cock  and  hen  kind,  and  are  of  a fine 
flavour.  The  cock  has  fpurs,  which  the  hen 
has  not,  and  the  hen  is  moll  valued  when  with 
egg.  The  fpurs  of  a young  cock  pheafant  are 
fhort  and  blunt,  or  round  ; but  if  he  be  old, 
they  are  long  and  fharp.  If  the  vent  of  the  hen 
be  open  and  green,  fhe  is  flale ; and  when  rub- 
bed hard  with  the  finger,  the  fikin  will  peel. 
If  flie  be  with  egg,  the  vent  will  be  foft. 

Woodcocks. 

A woodcock  is  a bird  of  pafiage,  and  is  found 
with  us  only  in  the  winter.  They  are  bed:  a 
fortnight  or  three  weeks  after  their  firft  ap- 
pearance, when  they  have  refled  after  their  long 
paflage  over  the  ocean.  If  they  be  fat,  they 
will  feel  firm  and  thick,  which  is  a proof  of 
their  good  condition.  Their  vent  will  be  alfo 
thick  and  hard,  and  a vein  of  fat  will  run  by 
the  fide  of  the  breafl ; but  a lean  one  will  feel 
thin  in  the  vent.  If  it  be  newly  killed,  its 
feet  will  be  limber,  and  the  head  and  throat 
clean;  but  the  contrary,  if  flale. 

Partridges, 
AUTUMN  is  the  feafon  for  partridges, 
when,  if  young,  the  legs  will  be  yellowifh,  and 
the  bill  of  a dark  colour.  If  they  are  frefh,  the 

vent 
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vent  will  be  firm ; but  if  fbilc,  it  will  look 
greenifh,  and  the  fkin  will  peel  when  rubbed 
with  the  finger,  if  they  be  old,  the  bill  will 
be  white,  and  the  legs  blue. 

Bustards. 

THE  fame  rules  given  for  the  choice  of 
the  turkey,  will  hold  good  with  reipedt  to  this 
curious  bird. 

Pigeons. 

THESE  birds  are  full  and  fat  at  the  vent, 
and  limber-footed,  when  new  ; but  if  the  toes 
are  harfh,  the  vent  loofe,  open  and  green,  they 
are  dale.  If  they  be  old,  their  legs  will  be 
large  and  red.  The  tame  pigeon  is  preferable 
to  the  wild,  and  fhould  be  large  in  the  body, 
fat  and  tender ; but  the  wild  pigeon  is  not  fo 
fat.  Wood-pigeons  are  larger  than  wild  pi- 
geons, but  in  other  refpedts  like  them.  The 
fame  rules  will  hold  good  in  the  choice  of  the 
plover,  fieldfare,  thrulli,  lark,  blackbird.  See. 

Hares. 

BOTH  the  age  and  frefhnefs  of  a hare  are 
to  be  confidered  in  the  choice  of  it.  When  old, 
the  claws  are  blunt  and  rugged,  the  ears  dry  and 
tough,  and  the  cleft  wide  and  large  ■ but,  on  the 
contrary,  if  the  claws  be  fmooth  and  (harp,  the 
ears  tear  eafily,  and  the  cleft  in  the  lip  be  not 
much  fpread,  it  is  young.  The  body  will  be 
diff,  and  the  flefh  pale,  if  newly  killed  ; but,  if 
the  flefh  be  turning  black,  and  the  body  limber, 
it  is  dale ; though  hares  are  not  always  confi- 
dered as  the  worfe,  for  being  kept  till  they  fmell 
a little.  The  principal  didindtion  between  3 
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hare  and  a leveret  is,  that  the  leveret  fhould 
have  a knob,  or  finall  hone,  near  the  foot, 
on  its  fore-leg,  which  a hare  has  not. 

Rabbits. 

THE  claws  of  an  old  rabbit  are  very  rough 
and  lone-,  and  grey  hairs  are  intermixed  with  the 
wool-  but  the  wool  and  claws  are  fmooth,  when 
young.  If  it  be  hale,  it  will  be  limber,  and 
the  flefh  will  look  blueifh,  with  a kind  of  (lime 
upon  it : but  it  will  be  fliff,  and  the  flefh  white 
and  dry,  if  frefh. 

Fish. 

THE  general  rules  for  difeovering  whether 
Afh  be  frelh  or  hale,  are  by  obferving  the  colour 
of  their  gills,  which  fhould  be  of  a lively  red ; 
whether  they  be  hard  or  eafy  to  be  opened,  the 
handing  out  or  finking  in  of  their  eyes,  their 
lins  being  hiff  or  limber,  or  by  fmelling  to  their 
gills.  Fifh  taken  in  running  water,  are  always 
better  than  thofe  taken  from  ponds. 

Turbot. 

IF  a turbot  be  good,  it  will  be  thick  and 
plump,  and  the  belly  of  a yellowifli  white ; but 
they  are  not  good,  if  they  appear  thin  and 
blueifh.  T urbot  are  in  feafon  the  greater  part  of 
the  hummer,  and  are  generally  caught  in  the 
German  and  Britifh  ocean. 

Soles. 

GOOD  foies  are  thick  andfirm,  and  the  belly 
of  a fine  cream-colour  j hut  they  are  not  good, 
if  they  be  flabby,  or  incline  to  a blueifh  white. 
Midfummer  is  their  principal  feafon. 
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Lobsters. 

IF  a lobfter  be  frefh,  the  tail  will  be  fliff, 
and  pull  up  with  a ipring  ; but  if  it  be  Hale,  the 
tail  will  be  flabby,  and  have  no  fpring  in  it. 
This  rule,  however,  concerns  lobiters  that  are 
boiled  j and  it  is  much  better  to  buy  them  alive, 
and  boil  them  yourfeif,  taking  care  that  they  are 
not  1'pent  by  too  long  keeping.  If  they  have 
not  been  long  taken,  the  claws  will  have  a quick 
and  Arong  motion  upon  fqueezing  the  eyes, 
and  the  heavieft  are  efteemed  the  befl.  The 
cock-lobfter  is  known  by  the  narrow  back  part 
of  his  tail.  The  two  uppermoft  fins  within  his 
tail,  are  Aiff  and  hard  ; but  thofe  of  the  hen  are 
loft,  and  the  tail  broader.  The  male,  though 
generally  fmaller  than  the  female,  has  thehigher 
flavour,  the  flefh  firmer,  and  the  body  of  a red- 
der colour,  when  boiled. 

Sturgeon. 

THE  flefh  of  a good  flurgeon  is  very  white, 
with  a few  blue  veins,  the  grain  even,  the  fkin 
tender,  good-coloured,  and  loft.  All  the  veins 
and  gri flies  fhould  be  blue  ; for  when  thefe  are 
brown  or  yellow,  the  fkin  harfh,  tough,  and 
dry,  the  fifh  is  bad.  It  has  a pleafant  fmell  when 
good,  but  a very  difagreeable  one  when  bad.  It 
fhould  alfo  cut  firm  without  crumbling.  The  fe- 
males are  as  full  of  roe  as  our  carp,  which  is  taken 
out  and  fpread  upon  a table,  beat  flat,  and 
fprinkled  with  fait;  it  is  then  dried  in  the  air 
and  fun,  and  afterwards  in  ovens.  It  fliould  be 
of  a reddifh  brown  colour,  and  very  dry.  This 
is  called  caviare,  and  is  eaten  with  oil  and  vinegar. 
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Cod. 

A cod  fhould  be  very  thick  at  the  neck,  the 
flefh  very  white  and  firm,  and  of  a bright  clear 
colour,  and  the  gills  red.  When  they  be  flabby, 
they  are  not  good.  They  are  in  feafon  from 
Chriftmas  to  Lady-Day. 

Skate. 

THIS  fifh  fhould  be  very  white  and  thick. 
When  they  are  too  frefh,  they  eat  tough ; and 
if  flale,  they  have  a very  difagreeable  fmell,  fo 
that  fome  judgment  is  required  to  drefs  them 
in  proper  time. 

Herrings. 

THE  gills  of  a frefh  herring  are  of  a fine 
red,  their  eyes  full,  and  the  whole  fifh  ftiff  and 
very  bright  j but  if  the  gills  are  of  a faint  co- 
lour, the  flfh  limber  and  wrinkled,  they  are  bad. 
The  goodnefs  of  pickled  herrings  is  known  by 
their  being  fat,  fiefhy,  and  white.  Good  red 
herrings  are  large,  firm,  and  dry.  They  fhould 
be  full  of  row  or  melt,  and  the  outfide  of  them 
cf  a fine  yellow. 

Trout. 

ALL  the  kinds  of  this  fine  frefh-water  fifh 
are  excellent  5 but  the  befc  are  thofe  that  are  red 
and  yellow.  The  female  are  mofl  in  efteem,  and 
are  known  by  having  a fmaller  head,  and  deeper 
body  than  the  male.  They  are  in  high  feafon 
the  latter  end  of  May ; and  their  frelhnefs 
may  be  known  by  the  rules  we  have  al- 
ready laid  down  for  that  purpofe,  concerning 
other  fifh. 
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Tench. 

THIS  is  alfo  a frefh- water  fifh,  and  is  in 
feafon  in  July,  Auguft,  and  September.  This 
fifh  fhould  be  dreffed  alive  ; but  if  they  be  dead, 
examine  the  gills,  which  fhould  be  red,  and  hard 
to  open,  the  eyes  bright,  and  the  body  firm  and 
ft  iff,  if  frefh.  Some  are  covered  with  a flimy 
matter,  which  if  clear  and  bright,  is  a good  fign. 

Salmon. 

THE  flefh  of  falmon,  when  new,  is  of  a fine 
red,  and  particularly  fo  at  the  gills ; the  fcales 
fhould  be  bright,  and  the  fifh  very  ftiff.  The 
fpring  is  the  leafon  for  this  lifh ; but  whether 
that  caught  in  the  Thames,  or  the  Severn  be 
beft,  is  a matter  of  fome  difpute. 

Smelts. 

WHEN  thefe  are  frefh,  they  are  of  a fine 
filver  hue,  very  firm,  and  have  an  agreeable 
l'mell,  refembling  that  of  a cucumber. 

Eels. 

THE  Thames  filver  eel  is  generally  the  mod: 
cfteemed,  and  the  word:  are  thofe  brought  by  the 
Dutch,  and  fold  at  Billingfgate  market.  They 
fhould  be  dreffed  alive;  and  they  are  always 
in  feafon,  except  during  the  hot  fummer 
months. 

Flounders. 

THIS  fifh  is  found  in  the  fea  as  well  as  rivers, 
and  fhould  be  dreffed  alive.  They  are  in  feafon 
from  January  to  March,  and  from  July  to  Sep- 
tember. When  frefh,  they  are  ftiff,  their  eyes 
bright  and  full,  and  their  bodies  thick. 

O Y S- 
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Oysters. 

THE  Colcheder,  Pyfleet,  and  Milford  oyf* 
ters,  arc  edeemed  the  bed; ; though  the  native 
Milton  are  reckoned  very  good,  being  the  fat- 
ted and  whitelf.  They  are  known  to  be  alive 
and  vigorous  when  they  dole  fad  upon  the 
knife,  and  let  go  as  foon  as  they  are  wounded 
in  the  body. 

Prawns  and  Shrimps. 

THEY  have  an  excellent  lmell  when  in  per- 
fection ; are  firm  and  dift,  and  their  tails  turn 
diffly  inwards.  Their  colour  is  very  bright, 
when  frefh ; but  when  dale,  their  tails  grow 
limber,  the  brightnefs  of  their  colour  goes  off, 
and  they  become  pale  and  clammy. 

Butter. 

IN  buying  of  butter,  you  mud  not  trud  to 
the  tade  the  feller  gives  you,  led  they  give  you 
a tade  of  one  lump,  and  fell  you  another.  In 
chufing  fait  butter,  trud  rather  to  your  fmell 
than  tade,  by  putting  a knife  in  it,  and  apply- 
ing it  to  your  nofe.  If  the  butter  be  in  a calk, 
have  it  unhooped,  and  thrud  in  your  knife, 
between  the  daves,  into  the  middle  of  it ; for 
the  top  qf  the  calk  is  fometimes  better  butter 
than  the  middle,  owing  to  artful  package. 

Cheese. 

OBSERVE  the  coat  of  your  cheefe  before 
you  purchafe  it  ■ for  if  it  be  old,  with  a rough 
and  ragged  coat,  or  dry  at  top,  you  may  expedb 
to  find  little  worms  or  mites  in  it.  If  it  be 
moid,  fpongy,  or  full  of  holes,  it  will  give 
reafon  to  fufpeCt  that  it  is  maggotty.  When- 
ever 
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ever  you  perceive  any  perifhed  places  on  the 
outlide,  be  fure  to  probe  to  the  bottom  of 
them  ; for,  though  the  hole  in  the  coat  may  be 
but  fmall,  the  perifhed  part  within  may  be  con- 
llderable. 

Eggs. 

TO  judge  properly  of  an  egg,  put  the  greater 
end  to  your  tongue,  and  if  it  feel  warm,  it 
is  new:  but  if  cold,  it  is  hale;  and  according 
to  the  degree  of  heat  or  cold  there  be  in  the 
egg,  you  will  judge  of  its  ilalenefs  or  newnefs. 
Another  method  is,  hold  it  up  againft  the  fun 
or  a candle,  and  if  the  yolk  appear  round,  and 
the  white  clear  and  fair,  it  is  a mark  of  good- 
nels  ; but  if  the  yolk  be  broken,  and  the  white 
Cloudy  or  muddy,  the  egg  is  a bad  one.  Some 
people,  in  order  to  try  the  goodnefs  of  an  egg, 
put  it  into  a pan  of  cold  water : the  frefher  it 
is,  the  fooner  it  will  fink  to  the  bottom  ; but 
if  it  be  addled  or  rotten,  it  will  fwim  on  the 
furface  of  the  water.  The  bed;  method  of  pre- 
ferring eggs,  is  to  keep  them  in  meal  or  bran  ; 
though  feme  place  them  in  wood-alhes,  with 
their  fmall  ends  downwards.  When  necelhty 
obliges  you  to  keep  them  for  any  length  of 
time,  the  beft  way  will  be  to  bury  them  in 
fait,  which  will  preferve  them  in  almoft  any 
climates  ; but  the  fooner  an  egg  is  ufed,  the 
better  it  will  be. 
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BOILING. 


Preliminary  Hints  and  Obfer nations. 

i - 

EATNESS  being  a moft  material  requi 


fition  in  a kitchen,  the  cook  fhould  be 


particularly  cautious  to  keep  all  the  utenfils 
perfedlly  clean,  and  the  pots  and  faucepans 
properly  tinned.  In  boiling  any  kind  of  meat, 
but  particularly  veal,  much  care  and  nicety  are 
required.  Fill  your  pot  with  a fufficient  quan- 
tity of  foft  water;  duft  your  veal  well  with 
fine  flour;  put  it  into  your  pot,  and  fet  it  over 
a large  fire.  It  is  the  cuftom  with  fome  peo- 
ple to  put  in  milk  to  make  it  white ; but  this 
is  of  no  ufe,  and  perhaps  better  omitted  ; for, 
if  you  ufe  hard  water,  it  will  curdle  the  milk, 
give  to  the  veal  a brownifh-yellow  caft,  and 
will  often  hang  in  lumps  about  it.  Oatmeal 
will  do  the  fame  thing ; but  by  dulling  your 
veal,  and  putting  it  into  the  water  when  cold, 
it  will  prevent  the  foulnefs  of  the  water  from 
hanging  upon  it.  Take  the  feum  off  clearly  as 
loon  as  it  begins  to  rife,  and  cover  up  the  pot 
clofely.  Let  the  meat  boil  as  flowly  as  poffible, 
but  in  plenty  of  water,  which  will  make  your 
veal  rife  and  look  plump.  A cook  cannot  make 
a greater  midake,  than  to  let  any  fort  of  meat 
boil  fall,  fince  it  hardens  the  outfiae  before  it 
is  warm  within,  and  contributes  to  difcolour 
it.  Thus  a leg  of  veal,  of  twelve  pounds 
weight,  will  take  three  hours  and  an  half  boil- 
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in g ; and  the  flower  it  boils,  the  whiter  and 
plumper  it  will  be.  When  mutton  or  beef  is 
the  objedt  of  your  cookery,  be  careful  to  dredge 
them  well  with  flour,  before  you  put  them 
into  the  pot  of  cold  water,  and  keep  it  co- 
vered ; but  do  not  forget  to  take  off  the  fcum 
as  often  as  it  rifes.  Mutton  and  beef  do  not 
require  fo  much  boiling;  nor  is  it  much  minded 
if  it  be  a little  under  the  mark ; but  lamb, 
pork,  and  veal,  fhould  be  well  boiled,  as  they 
will  otherwife  be  unwholefome.  A leg  of  pork 
will  take  half  an  hour  more  boiling  than  a leg 
of  veal  of  the  lame  weight ; but,  in  general, 
when  you  boil  beef  or  mutton,  you  may  allow 
an  hour  for  every  four  pounds  weight.  To  put 
in  the  meat  when  the  water  is  cold,  is  allowed 
to  be  the  beft  method,  as  it  thereby  gets  warm 
to  the  heart  before  the  outfide  gets  hard.  To 
boil  a leg  of  lamb,  of  four  pounds  weight,  you 
muft  allow  an  hour  and  an  half. 

Hams. 

PUT  your  ham  into  a copper  of  cold  water, 
and  when  it  boils,  take  care  that  it  boils  ilowly. 
A ham,  of  twenty  pounds,  will  take  four  hours 
and  a half  boiling  ; and  fo  in  proportion  for  one 
of  a larger  or  fmaller  lize.  No  foaking  is  re- 
quired for  a green  ham ; but  an  old  and  large  ham 
will  require  fixteen  hours  foaking  in  a large 
tub  of  loft  water.  Obfcrve  to  keep  the  pot 
well  ikimmed  while  your  ham  is  boiling. 
When  you  take  it  up,  pull  off  the  fldn,  and 
rub  it  all  over  with  an  egg;  flrew  on  crumbs  of 
bread  ; bafle  it  with  butter,  and  let  it  to  the 
fire  till  it  be  of  a light  brown. 

C 


Tongues. 


iS 


BOILING. 


Tongues. 

STEEP  the  tongue  in  water  all  night,  if 
it  be  a dry  one  ; but  if  it  be  a pickled  one,  only 
wadi  it  out  of  water.  Boil  it  three  hours  3 
and,  if  it  be  to  be  eat  hot,  dick  it  with  cloves, 
rub  it  over  with  the  yolk  of  an  egg,  drew 
crumbled  bread  over  it,  and,  after  bading  it 
with  butter,  let  it  before  the  fire  till  it  be- 
comes of  a light  brown.  Difh  it  up  with  a 
little  brown  gravy,  or  red-wine  fauce,,  and  lay 
dices  of  currant  jelly  round  it. 

Pickled  Pork. 

HAVING  walked  your  pork,  and  fcraped 
it  clean,  put  it  in  when  the  water  is  cold,  and 
let  it  boil  till  the  rind  be  tender. 

Chickens. 

PUT  your  chickens  into  fcalding  water,  and 
as  foon  as  the  feathers  will  dip  off,  take  them 
out,  other  wife  they  will  make  the  dun  hard. 
After  you  have  drawn  them,  lay  them  in  Hum- 
med milk  for  two  hours,  and  then  trufs  them 
with  their  heads  on  their  wings.  When  you 
have  properly  fingcd,  and  d uded  them  with 
flour,  cover  them  clofe  in  cold  water,  and  fet 
them  over  a flow  fire.  Having  taken  off  the 
fcum,  and  boiled  them  flowly  for  five  or  fix 
minutes,  take  them  otT  the  fire,  and  keep  them 
clofe  covered  for  half  an  hour  in  the  water, 
which  will  dew  them  diffidently,  and  make 
them  plump  and  white.  Before  you  difh  them, 
fet  them  on  the  fire  to  heat  3 then  drain  them, 
and  pour  over  them  white  fauce,  fuch  as  you 
will  find  in  the  chapter  of  fauces. 

Fowls. 
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Fowls. 

PLUCK  vour  fowls,  draw'  them  at  the 
rump,  and  cut  off  the  head,  neck,  and  legs. 
Take  out  the  bread-bone  carefully  ; and  having 
fkewrered  them  with  the  ends  of  their  legs  in 
their  bodies,  tie  them  round  with  a firing.  Singe 
and  dufl  them  well  with  flour,  put  them  into 
cold  water,  cover  the  kettle  clofe,  and  let  it  on 
the  fire  ; but  take  it  off  as  boon  as  the  fcum  be- 
gins to  rife.  Cover  them  clofe  again,  and  let 
them  boil  twenty  minutes  very  Howdy.  Then 
take  them  off,  and  the  heat  of  the  water,  in  half 
an  hour,  will  ftew  them  fufficiently.  Then 
treat  them  in  the  fame  manner  as  above  directed 
for  chickens,  though  melted  butter  is  as  often 
ufed  as  the  wdiite  fauce. 

Turkies. 

A turkey  fihould  not  be  fed  the  day  before  it 
is  to  be  killed  ; but  give  it  a fpoonful  of  allegar 
juft  before  you  kill  it,  and  it  will  make  it  white 
and  tender.  Let  it  hang  by  the  legs  four  or  five 
days  after  it  is  killed ; and  when  you  hava 
plucked  it,  draw  it  at  the  rump.  Cut  off  the 
legs,  put  the  end  of  the  thighs  into  the  body, 
and  fkewer  them  down,  and  tie  them  with  a 
firing.  Having  cut  off  the  head  and  neck, 
grate  a penny  loaf,  chop  fine  a fcore  of  oyflers 
at  lead,  flrred  a little  lemon  peel,  and  put  in  a 
lufficient  quantity  of  fait,  pepper,  and  nutmeg. 
Mix  thefe  up  into  a light  forcemeat,  with  a 
quarter  of  a pound  of  butter,  three  eggs,  a 
fpoonful  or  two  of  cream,  and  fluff  the  craw 
with  part  of  it;  the  reil  mud  be  made  into  balls, 
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and  boiled.  Having  fewed  up  the  turkey,  and 
dredged  it  well  with  flour,  put  it  into  a kettle 
of  cold  water;  cover  it,  and  fet  it  over  the  fire, 
and  take  the  fcum  off  as  foon  as  it  begins  to 
rife,  and  cover  it  again.  It  mu  ft  boil  very 
flowly  for  half  an  hour;  then  take  off  your  ket- 
tle, and  let  it  ft  and  clofe  covered.  A middling 
turkey  will  take  half  an  hour  to  Hand  in  the 
hot  water,  and  the  ftearn  being  confined  will 
fufficiently  flew  it.  When  you  difh  it  up,  pour 
a little  of  your  oyfter  fauce  over  it,  lay  your 
balls  round  it,  and  lerve  it  up  with  the  reft 
of  vour  fauce  in  a boat.  Barberries  and  le- 

J 

mon  will  be  a proper  garnifh.  Set  it  over  the 
fire,  and  make  it  quite  hot  before  you  difh  it  up. 

Ducks. 

AS  foon  as  you  have  fcalded  and  drawn  your 
ducks,  let  them  remain  for  a few  minutes  in 
warm  water.  Then  take  them  out,  put  them 
into  an  earthen  pan,  and  pour  a pint  of  boil- 
ing milk  over  them.  Let  them  lie  in  it  two  or 

O 

three  hours, and  when  you  take  them  out,  dredge 
them  well  with  flour;  put  them  into  a copper 
of  cold  water,  and  cover  them  up.  Having 
boiled  flowly  about  twenty  minutes,  take  them 
out,  and  fmother  them  with  onion  fauce. 

Pigeons. 

SCALD  and  draw  your  pigeons,  and  take 
out  the  craw  as  clean  as  poffible.  Wafh  them 
in  feveral  waters ; and  having  cut  off  the  pinions, 
turn  their  legs  under  their  wings;  dredge  them, 
and  put  them  into  foft  cold  water.  Having 
bailed  them  very  flowly  a quarter  of  an  hour, 
3 ' difh 
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dith  them  up,  and  pour  over  them  good  melted 
butter  ; lay  round  them  a little  broccoli,  and 
lend  them  up  with  butter  and  pariley. 

Rabbits. 

CASE  your  rabbits ; fkewer  them  with  their 
heads  Freight  up,  the  fore  legs  brought  down, 
and  the  hind  legs  llraight.  Boil  them  at  lead; 
th  ree  quarters  of  an  hour,  and  then  fmother 
them  with  onion  fauce.  Pull  out  the  jaw  bones, 
dick  them  in  their  eyes,  and  ferve  them  up 
with  a fprig  of  myrtle  or  barberries  in  their 
mouths. 

Partridges. 

BOIL  them  quick  in  a good  deal  of  water, 
and  fifteen  minutes  will  be  fufficient.  For 
fiiuce  take  a quarter  of  a pint  of  cream,  and  a 
piece  of  frefh  butter  as  large  as  a walnut;  fiir 
it  one  way  till  it  is  melted,  and  pour  it  into 
the  difh. 

PigsPettitoes. 

\ 

LET  the  feet  boil  till  they  are  pretty  ten- 
der; but  take  up  the  heart,  liver,  and  lights, 
when  they  have  boiled  ten  minutes,  and  lhrcd 
them  pretty  fmall.  Take  out  the  feet,  and 
fplit  them;  thicken  your  gravy  with  flour  and 
butter,  and  put  in  your  mincemeat,  a fpoonful 
of  white  wine,  a dice  of  lemon,  a little  fait, 
and  give  it  a gentle  boil.  Beat  the  yolk  of  an 
egg ; put  to  it  two  fpoonfuls  of  cream,  and  a 
little  grated  nutmeg.  Then  put  in  the  petti- 
toes, and  lhake  it  over  the  fire,  without  let- 
ting it  boil.  Lay  lippets  round  the  difh,  and 
pour  in  your  mincemeat. 
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Turtle. 

AS  turtles  are  of  various  fizes,  we  fhall  con- 
fine our  directions  in  this  article  to  one  of  about 
thirty  pounds  weight ; and  when  the  turtle  be 
larger  or  fmaller,  proper  allowances  muft  be 
made.  You  mu  ft  kill  your  turtle  the  night  be- 
fore, and  do  this  by  cutting  off  the  head. 
Let  it  bleed  two  or  three  hours,  then  cut  off 
the  fins  and  the  callipee  from  the  callipafh.  ou 
muff  be  cautious  not  to  burff  the  gall.  Throw 
ail  the  inwards  into  cold  water  ; keep  the  guts 
and  tripe  by  themfelves,  and  open  them  with  a 
penknife;  wafh  them  very  clean  in  fcalding 
water,  and  fcrape  off  all  the  inward  fkin,  throwr- 
ing  them  into  cold  water  as  you  do  them.  Wafh 
them  again,  and  put  them  into  frefli  water,  in 
which  let  them  lie  all  night.  Obferve  to  fcald 
the  fins  and  the  edges  of  the  callipafh  and  cal- 
lipee. Take  the  meat  off  the  fhoulders,  and 
break  the  bones ; let  thefe  over  the  fire,  with 
tire  fins,  in  about  a quart  of  water,  and  put 
into  it  a little  fait,  chyan,  mace,  and  nutmeg. 
When  it  has  ftewed  about  three  hours.  If  rain  it, 
and  put  the  fins  by  for  ufe.  The  next  morning, 
take  fome  of  the  meat  you  cut  off  the  fhoulders, 
and  chop  it  fmall,  with  about  a pound  of  beef 
or  veal  fuet.  Seafon  thefe  to  your  taffe,  with 
a little  lalt,  chyan,  parfley,  tweet  marjoram, 
mace,  and  nutmeg,  and  about  half  a pint  of 
Madeira  wine.  Stuff  this  under  the  flefhy  part 
of  the  meat,  and  if  any  is  left,  lay  it  over  to 
prevent  the  meat  burning.  Cut  the  remainder 
of  the  meat  and  fins  in  pieces,  about  the  lize 
of  an  egg,  and  feafon  them  pretty  high  with  fait, 
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chyan,  and  a little  nutmeg;  put  it  into  the 
callipafli,  and  take  care  that  it  be  properly  iewed 
up  and  fecured  at  the  end,  that  the  gravy  may 
not  efcape.  Boil  up  the  gravy,  adding  more 
wine,  if  it  require  it,  and  thicken  it  with  a little 
flour  and  butter.  Put  fomeof  it  to  the  turtle, 
and  put  it  into  the  oven,  with  a well  buttered 
paper  over  it,  to  keep  it  from  burning.  When 
it  is  about  half  baked,  fqueeze  in  the  juice  of 
one  or  two  lemons,  and  dir  it  about.  Two 
hours  will  bake  the  callipee ; but  the  calli- 
pafh  will  require  three.  Cut  the  guts  in  pieces 
two  or  three  inches  long,  the  tripe  in  lefs,  and 
put  them  into  a little  water,  and  fet  it  in  the 
oven  with  the  callipadi.  When  it  is  enough, 
drain  it  from  the  water,  fend  it  up  very  hot, 
mixed  with  the  other  parts. 

The  Wed  Indian  method  of  drefling  a turtle 
is  as  follows  : Take  the  turtle  out  of  water  the 
night  before  you  intend  to  drefs  it,  and  lay  it  on 
its  back.  In  the  morning,  cut  its  throat  or  the 
head  off,  and  let  it  bleed  well.  Then  cut  off"  the 
fins  ; feald,  fcale,  and  trim  them  and  the  head, 
and  raife  the  callipee,  which  is  the  belly  or  un- 
der (hell ; clean  it  well,  leaving  to  it  as  much 
meat  as  you  conveniently  can.  Take  from  the 
back  fhell  all  the  meat  and  entrails,  except  the 
monffeur,  which  is  the  fat,  and  looks  green  ; 
this  mud  alfo  be  baked  with  the  fhell.  Wadi 
all  clean  with  lalt  and  water,  and  cut  it  into 
pieces  of  a moderate  flze.  Take  from  it  the 
bones,  and  put  them  with  the  fins  and  head 
into  a foup-pot,  with  a gallon  of  water,  fome 
fait,  and  two  blades  of  mace.  When  it  boils, 
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fkim  it  clean,  and  put  in  a bunch  of  thyme, 
parfley,  favory,  and  young  onions,  and  your 
veal  part,  except  about  one  pound  and  a half, 
which  ffiuft  be  made  forcemeat  of,  as  for  Scotch 
collops,  adding  a little  chyan  pepper.  When 
the  veal  has  boiled  in  the  foup  about  an  hour, 
take  it  out,  cut  it  in  pieces,  and  put  it  to  the 
other  part.  The  guts,  which  are  conlidered 
as  the  heft  part,  mud  be  fplit  open,  fcraped, 
and  made  clean,  and  cut  in  pieces  about  two 
inches  long.  Scald  and  (kin  the  paunch  or 
maw,  and  cut  it  like  the  other  parts;  mix 
them  with'the  guts  and  other  parts,  except  the 
liver,  and  add  half  a pound  of  frefh  butter,  a 
few  fhalots,  a bunch  of  thyme,  parfley,  and  a 
little  favory,  feafoned  with  fait,  white  pepper, 
mace,  three  or  four  cloves  beaten,  and  a little 
chyan  pepper,  but  take  care  not  to  put  too  much 
of  it.  Stew  them  about  half  an  hour  over  a 
good  charcoal  fire,  and  throw  in  half  a pint  of 
Madeira  wine,  with  as  much  of  the  broth  as 
will  cover  it,  and  let  it  flew  till  tender,  which 
will  take  four  or  five  hours.  When  it  is  nearly 
enough,  fkim  it,  and  thicken  it  with  flour,  and 
add  fome  veal  broth,  about  the  thicknefs  of  a 
fricafee.  Let  your  forcemeat  balls  be  fried  about 
the  fize  of  a walnut,  and  be  dewed  about  half 
an  hour  with  the  reft.  If  there  be  any  eggs,  let 
them  be  boiled  and  cleaned  ; but,  if  there  be 
none,  get  twelve  or  fourteen  yolks  of  hard  eggs ; 
then  put  the  ftew  (which  is  the  callipaflh)  into 
the  (hell  with  the  eggs,  and  either  make  ufe  of 
a falamander,  or  put  it  into  the  oven  to  bake. 
Slafh  the  callipee  in  lcveral  places,  put  fome 
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butter  to  it,  and  feafon  it  moderately  with 
chyan  and  white  pepper,  fait,  beaten  mace, 
chopped  thyme,  pariley,  and  young  onions. 
Put  a piece  on  each  flafh,  and  fome  over  the 
whole,  and  a duft  of  flour;  then  bake  it  in  a 
brick  oven,  in  a tin  or  iron  dripping-pan.  The 
back  (hell,  which  is  called  the  callipafh,  muft 
be  feafoned  like  the  callipee,  and  baked  in  a 
dripping-pan,  let  upright,  with  four  brick- 
bats, or  any  thing  of  that  kind.  An  hour  and  a 
half  will  bake  it,  which  mull:  be  done  before 
the  flew  is  put  in.  The  flns,  when  boiled  very 
tender,  muft  be  taken  out  of  the  foup,  and  put 
into  a ftevv-pan,  with  fome  good  veal  gravy, 
not  high  coloured,  a little  Madeira  wine,  fea- 
foned and  thickened  as  the  callipafh,  and  lcrved 
in  a difh  by  itfelf.  The  lights,  heart,  and  liver, 
may  be  done  the  fame  way,  but  a little  higher 
feafoned  ; or  the  lights  and  heart  may  be  ftewed 
with  the  callipafh,  and  taken  out  before  you 
put  it  into  the  fhell,  with  a little  of  the  fauce, 
adding  a little  more  feafoning ; but  difh  it  by 
itfelf.  The  veal  part  may  be  made  friandos,  or 
Scotch  fcollops  of.  The  liver  fhould  never  be 
ftewed  with  the  callipafh,  but  always  dreffed 
by  itfelf,  after  any  manner  you  like;  except 
you  feparate  the  lights  and  heart  from  the  cal- 
lipafti, and  then  always  ferve  them  together  in 
one  difh.  Take  care  to  (train  the  foup,  and 
ferve  it  in  a turreen  or  clean  china  bowl.  The 
different  difhes  may  be  difpofcd  of  in  the  fol- 
lowing manner:  The  callipee  at  the  head  of  the 
table,  the  callipafh  at  the  bottom,  and  the 
lights,  foup,  fins,  &c.  in  the  middle. 
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Mock  Turtle. 

PUT  the  largefl  calf’s  head  you  can  procure, 
with  the  fkin  on,  into  Raiding  water,  and  let  it 
remain  there  till  the  hair  will  come  off.  Then 
clean  it  well  in  warm  water,  and  boil  it  three 
quarters  of  an  hour.  Then  take  it  out  of  the 
water,  and  (lit  it  down  the  face.  Take  all  the 
meat  and  fkin  from  the  bone  as  clean  as  pofli- 
ble,  and  be  careful  that  you  do  not  break  off 
the  ears.  Lay  it  on  a Hat  difh  ; fluff  the  ears 
with  forcemeat,  and  tie  them  round  with  cloths. 
Take  out  the  eyes,  and  pick  all  the  reft  of  the 
meat  clean  from  the  bones ; put  it  into  a tof- 
fing-pan,  with  the  niceft  and  fatteff  part  of 
another  calf’s  head,  without  the  fkin  on,  boiled 
as  long  as  the  above,  and  three  quarts  of  veal 
gravy.  Lay  the  fkin  in  the  pan  on  the  meat, 
with  the  flefh  fide  up,  then  cover  the  pan  clofe, 
and  let  it  Hew  one  hour  over  a moderate  fire. 
Put  in  three  fweetbreads,  fried  to  a white  brown, 
an  ounce  cf  morels,  the  fame  quantity  of  truffles, 
five  artichoke  bottoms  boiled,  an  anchovy, 
boned  and  chopped  fmall,  a fmall  quantity  of 
chyan  pepper,  a little  fait,  half  a lemon,  three 
pints  of  Madeira  wine,  two  large  fpoonfuls  of 
mufhroom  catchup,  one  of  lemon  pickle,  half 
a pint  of  mufhrooms,  and  let  them  flew  flowly 
half  an  hour  longer,  and  fliffen  it  with  flour 
and  butter.  Take  the  yolks  of  four  eggs,  boiled 
hard,  and  the  brains  of  both  heads  previoufly 
boiled;  cut  the  brains  into  pieces,  of  thefize  of 
nutmegs ; make  a rich  forcemeat,  and  fpread 
it  on  the  caul  of  a leg  of  veal.  Roll  it  up  in  a 
cloth,  and  boil  it  one  hour,  aud  then  cut  it  in 
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three  parts,  the  middle  to  be  the  larged.  Put 
the  meat  into  the  didi,  and  lay  the  head  over 
it,  with  the  fkin  fide  up  ; put  the  larged:  piece 
of  forcemeat  between  the  ears,  and  make  the 
top  of  the  ears  to  meet  round  it,  in  which 
date  it  is  called  the  crown  of  the  turtle.  Lay 
the  other  dices  of  the  forcemeat  at  the  narrow 
end,  oppofite  to  each  other,  and  lay  a few  qf 
thearticlioke bottoms,  eggs,  mudirooms,  brains, 
morels,  and  truffles,  upon  the  face  and  round 
it.  Strain  the  gravy  boiling  hot  upon  it,  and, 
as  it  foon  grows  cold,  be  as  quick  as  poflible  in 
difhing  it  up. 

Salmon. 

HAVING  fealed  your  falmon,  take  out  the 
blood,  and  wadi  it  well,  and  lay  it  on  a fidi- 
plate.  Put  your  water  in  a ddi-pan,  with  a 
little  fdt,  and  when  it  boils,  put  in  your  ddi 
for  half  a minute ; then  take  it  cut  for  a minute 
or  two.  Do  this  four  times,  and  then  boil  it 
till  it  be  enough.  When  you  take  it  out  of  the 
fifh-pan,  fet  it  over  the  water  to  drain,  and 
cover  it  with  a cloth  dipped  in  hot  water.  Fry 
a few  dices  of  falmon,  or  forne  fmall  fidi,  and 
lay  them  round  it.  Scraped  horfe-radidi  and 
fennel  will  be  a proper  garni di. 

C o d’s  Head. 

FIRST  take  out  the  gills  and  the  blood 
clear  from  the  bone,  and  wadi  the  head  well ; 
then  rub  over  it  a little  fait,  and  a glafs  of 
allegar.  Lay  it  on  your  fidi-plate,  and  when 
your  water  boils,  throw  in  a large  handful  of 
ialt,  and  a glafs  of  allegar.  Put  in  your  fidi,  and 
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boil  it  gently  half  an  hour;  but  if  it  be  a 
large  one,  it  will  take  three  quarters.  Take  it 
up  very  carefully,  and  drip  off  the  fkin  nicely  ; 
put  it  before  a brifk  fire,  dredge  it  with  flour, 
and  bade  it  well  with  butter.  When  the  froth 
begins  to  rife,  throw  fome  crumbs  of  bread 
over  it,  and  keep  hading  it  all  the  time  to  make 
it  froth  properly.  When  it  looks  of  a fine 
white  brown,  difh  it  up,  and  garnifh  it  with  a 
few  fmallfdh  or  oyders fried,  barberries,  fcraped 
horfe-radidi,  and  lemon  cut  in  dices,  laid 
round  it.  The  roe  and  liver  mud  be  cut  into 
dices,  and  a little  of  the  lobder  out  of  the 
fauce,  in  lumps,  mud  be  laid  over  it. 


LET  your  fidi  lie  in  water  all  night;  and  if 
you  put  a glafs  of  vinegar  into  the  water,  it 
will  draw  out  the  fait,  and  make  it  eat  frefh. 
The  next  day  boil  it,  and  when  it  is  enough, 
break  it  into  deaks  on  your  didr.  Pour  over  it 
parfnips  boiled  and  beat  fine,  with  butter  and 
cream ; but  egg  fauce  is  more  generally  ufed. 
As  it  very  foon  grows  cold,  you  mud  fend  it 
to  table  on  a water-plate. 


COD  founds,  dreffea  like  little  turkies,  is  a 
pretty  fide-didr  for  a large  table,  or  for  a dinner 
in  Lent.  Boil  your  founds  as  for  eating,  but  not 
too  much.  Take  them  up,  and  let  them  dand 
till  they  are  quite  cold;  then  make  a forcemeat 
of  chopped  oyders,  crumbs  of  bread,  a lump  of 
butter,  the  yolks  of  two  eggs,  nutmeg,  pepper, 
and  fait,  and  fill  your  founds  with  it.  Skewer 
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them 
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them  up  in  the  drape  of  a turkey,  and  lard 
them  down  each  fide,  as  you  would  do  a tur- 
key’s bread.  Dud  them  well  with  flour,  and 
put  them  before  the  Are  in  a tin  oven  to  road. 
Bade  them  well  with  butter.  When  they  are 
enough,  pour  on  them  oyder  fauce,  and  garnilh 
with  barbaries. 

Turbot. 

YOLTR  turbot  mud  be  wafhed  clean ; but 
by  letting  it  lie  too  long  in  the  water  it  will 
become  foft.  Rub  fome  allegar  over  it,  which 
will  add  to  its  firmnefs.  Put  it  on  your  Afh- 
plate,  with  the  white  fide  upwards,  and  pin  a 
cloth  over  it  tight  under  your  plate,  which 
will  prevent  its  breaking.  Boil  it  gently  in 
hard  waiter,  with  plenty  of  lalt  and  vinegar,  and 
lcum  it  well,  which  will  prevent  the  fkin  being 
difcoloured.  Be  fure  not  to  put  in  your  fidi 
till  the  water  boils,  and  when  it  is  enough,  take 
it  up  and  drain  it.  Take  the  cloth  off  care- 
fully, and  flip  the  Afh  on  your  difh  ; lay  over 
it  oyder  patties,  or  fried  oyders  ; put  your 
jobder  or  gravy  fauce  into  boats,  and  make  ufe 
of  crifp  parlley  and  pickles  for  the  garnilh. 

Pike. 

G UT  and  gill  your  pike,  and  having  wafhed 
it  well,  make  a good  forcemeat  of  chopped 
oyders,  the  crumb  of  half  a penny  loaf,  a little 
lemon  peel  lhred  line,  a lump  of  butter,  the 
yolks  of  two  eggs,  a few  fweet  herbs,  and  feafon 
them  to  your  tade  with  fait,  pepper,  and  nut- 
meg. Mix  all  thefe  well  together,  and  put 
them  into  the  belly  of  the  Afh,  which  mud  be 

fevved 
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fewed  up,  and  fkewered  round.  It  mud  be 
boiled  in  hard  water,  with  a little  fait,  and  a 
tea-cup  full  of  vinegar  put  into  the  fidi-pan. 
Put  in  the  fidi  as  foon  as  the  water  boils,  and, 
if  it  be  of  the  middling  fize,  half  an  hour’s  boil- 
ing will  be  fufficient.  Serve  it  up  with  oyder 
fauce  in  a boat,  having  fil'd  poured  a little  on 
the  fifh.  You  may  ufe  pickled  barberries  and 
walnuts  for  a garnidi. 

Sturgeon. 

LAY  as  large  a piece  as  you  pleafe  of  your 
fifh  all  night  in  fait  water,  having  fird  taken 
care  to  wadi  it  clean.  Take  it  out  the  next 
morning,  and  rub  it  well  with  allegar,  and  let  it 
lie  in  it  two  hours.  Put  your  durgeon  into 
the  fifh-kettle  when  full  of  boiling  water,  and 
throw  in  an  ounce  of  bay  fait,  a few  fprigs  of 
fiweet  marjoram,  and  two  large  onions.  When 
you  perceive  the  bones  begin  to  leave  the  fifh, 
take  it  up,  and  drip  off  the  fkin  then  flour  it 
well  put  it  before  the  fire,  and  having  baded 
it  with  fredi  butter,  let  it  dand  till  it  be  of  a 
fine  brown.  When  you  didi  it  up,  you  mud 
make  ufe  of  the  white  fauce,  which  you  will 
find  in  Chap.  XII.  Crifp  parfley  and  red  pickles 
mud  be  your  garnidi. 

Mackerel. 

WHEN  you  have  gutted  your  mackerel, 
dry  them  carefully  in  a clean  cloth,  and  gently 
rub  them  over  with  vinegar.  Lay  them  on  your 
fidi-plate,  and  handle  them  as  little  as  pofii- 
ble,  they  being  a very  tender  fifh,  and  liable 
to  break.  Put  them  into  your  fidi-pan  when 

your 
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your  water  boils,  put  in  a little  fait,  and  let 
them  boil  gently  about  a quarter  of  an  hour. 
When  you  take  them  up,  drain  them  well,  and 
put  the  water  that  runs  from  them  into  a fauce- 
pan,  with  two  fpoonfuls  of  lemon  pickle,  one 
large  fpoonful  of  walnut  catchup,  the  fame 
of  browning,  a blade  or  two  of  mace,  an  an- 
chovy, and  a dice  of  lemon.  Boil  them  all 
together  about  fifteen  minutes,  drain  it  through 
a hair  fieve,  and  thicken  it  with  flour  and  but- 
ter. This  mud  be  lent  up  in  one  boat,  and 
parfley  fauce  in  another.  Your  fifh  mud  be 
dillied  up  with  their  tails  in  the  middle,  and 
draped  horfe-radifh  and  barberries  will  ferve  as 
a garnifh. 

Flat  Fish. 

UNDER  this  article  we  include  flounders, 
plaife,  and  the  various  fpecies  of  flat  flflh  of 
that  tribe.  Fird  cut  off  the  fins,  nick  the  brown 
fide  under  the  head,  and  take  out  the  guts. 
Dry  them  with  a cloth,  and  boil  them  in  fait 
and  water.  Garni fh  them  with  red  cabbage, 
and  ferve  them  up  either  with  gravy,  flirimp, 
cockle,  or  mufcle  fauce. 

Herrings. 

THOUGH  herrings  are  feldom  boiled, 
yet,  <as  they  are  fometimes  ordered  to  be  drefled 
in  that  manner,  we  fhall  diredt  the  cook  how 
that  is  to  be  done.  Scale,  gut,  and  w^afli  them, 
clean  and  dry  them,  and  rub  them  over  with 
a little  fait  and  vinegar.  Skewer  their  tails 
in  their  mouths,  and  lay  them  on  your  fifli- 
plate.  Put  them  in  when  the  water  boils,  and 
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in  about  ten  or  twelve  minutes  take  them  up. 
Let  them  drain  properly,  and  then  turn  their 
heads  into  the  middle  of  the  diih.  Ufe  parfley 
and  butter  for  fauce,  and  garnifh  with  feraped 
horfe-radifh. 

Perch. 

WHEN  you  have  lcaled,  gutted,  and  waflied 
your  hih,  put  it  into  the  water  when  it  boils, 
with  l'ome  fait,  an  onion  cut  into  llices,  and 
feparated  into  round  rings,  a handful  of  parfley 
clean  picked  and  wafhed,  and  as  much  milk  as 
will  turn  the  water.  Put  the  fifh  into  a foup- 
difh  as  foon  as  it  is  enough,  and  pour  a little 
of  the  water,  with  the  parfley  and  the  onions 
over  it.  It  may  be  ferved  up  with  butter  and 
parfley  in  a boat,  and  with  or  without  onions, 
as  you  choofe.  The  fame  method  may  be  ob- 
ferved  in  boiling  a trout. 

Eels. 

HAVING  fkinned,  gutted,  and  taken  the 
blood  out  of  your  eels,  cut  off  their  heads,  dry 
them,  and  turn  them  round  on  your  fifh- 
plate.  Boil  them  in  fait  and  wrater,  and  lerve 
them  up  with  parfley  fauce. 


CHAP.  IV. 

ROASTING. 

Preliminary  Hints  and  Obfervations, 

TN  roafling  all  kinds  of  meat,  it  will  be  a ufe- 
JL  ful  method  to  put  a little  fait  and  water 
into  the  dripping-pan,  and  bafle  the  meat  a lit- 
tle 
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tie  therewith.  When  it  be  dry,  dredge  it  well 
with  flour,  and  bafie  it  with  frefh  butter 3 
becaufe  it  will  give  a better  colour  to  your 
meat.  The  fire  fliould  be  regulated  according 
to  the  thing  to  be  drefled.  If  it  be  any  thing 
very  little  or  thin,  then  you  fliould  have  a 
pretty  little  brifk  fire,  that  it  may  be  done 
quick  and  nice  3 if  it  be  a large  joint,  then  take 
care  that  a large  fire  is  laid  on  to  cake.  The 
fire  muft  be  always  clear  at  the  bottom  3 and 
when  the  meat  is  half  done,  move  the  drip- 
ping-pan and  fpit  a little  from  the  fire,  and 
ftir  it  up,  to  make  it  burn  clear  and  brilk  ; 
for  a good  fire  is  a material  thing  in  the  bu- 
finefs  of  cookery.  If  it  be  beef  you  are  mail- 
ing, take  care  to  paper  the  top,  and  bafie  it 
well  while  it  is  at  the  fire,  not  forgetting  to 
throw  fome  fait  on  it.  When  the  l'moke  draws 
to  the  fire,  it  is  a fign  that  it  is  nearly  enough  ; 
and  then  take  off  the  paper,  bafie  it  well,  and 
dredge  it  with  flour,  to  make  it  frothy;  but 
never  fait  your  meat  before  you  lay  it  to  the 
fire,  as  that  will  draw  out  part  of  the  gravy. 
— If  you  intend  to  keep  your  meat  a few  days 
before  you  drefs  it,  dry  it  well  with  a clean 
cloth,  and  dredge  it  all  over  with  flour,  hanging 
it  where  the  air  can  come  to  it  3 but  take 
care  that  you  leave  no  damp  place  about  it  un- 
wiped. In  roafting  mutton  or  lamb , the  loin, 
the  chine  and  the  laddie,  muft  have  the  Ikin 
raifed  and  Ikewered  on,  and,  when  near  done, 
take  off  the  lkin,  and  bafie  and  flour  it  to 
froth  it  lip.  All  other  forts  of  mutton  and  lamb 
muft  be  roafted  with  a quick  clear  fire,  with- 
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out  the  fkin  being  raifed.  You  mud  be  care- 
ful to  road:  veal  of  a fine  brown  and  if  it  be 
a fillet  or  loin,  be  fure  to  paper  the  fat,  that 
you  may  lofe  as  little  of  it  as  poflible.  At  fird, 
keep  it  at  fome  didance  from  the  fire,  but  when 
it  is  foaked,  put  it  nearer.  When  you  lay  it 
down,  bade  it  well  with  butter ; and  when  it 
be  nearly  done,  bade  it  again,  and  dredge  it 
with  a little  flour.  The  bread:  mud  be  roaded 
with  the  caul  on,  till  the  meat  be  enough 
done,  and  Ikewer  the  fweetbread  on  the  back 
fide  of  the  bread.  When  it  be  diffidently 
roaded,  take  off  the  caul,  bade  it,  and  dredge 
a little  dour  over  it.  Pork  ffiould  be  well  done, 
or  it  will  otherwife  be  apt  to  furfeit.  When 
you  road  a loin,  cut  the  fkin  acrofs  with  a 
lharp  knife,  in  order  to  make  the  crackling  eat 
the  better.  When  you  road  a leg  of  pork, 
fcore  it  in  the  fame  manner  as  the  loin,  and 
duff  the  knuckle  part  with  fige  and  onion, 
and  lkcwer  it  up.  Put  a little  drawn  gravy  in 
the  difli,  and  fend  it  up  with  apple-fauce  in  a 
boat.  The  fpring  or  hand  of  pork,  if  very 
young,  and  roaded  like  a pig,  eats  very  well  $ 
but,  otherwife,  it  is  much  better  boiled.  The 
fparib  flrould  be  baded  with  a little  butter,  a 
very  little  dud  of  flour,  and  fome  fage  and 
onion  ffired  fmall.  • Apple-fauce  is  the  only 
fauce  made  for  this  joint.  Wild  fowls  require 
a clear  brifk  fire,  and  flaould  be  roaded  till  they 
are  of  a light  brown,  but  not  too  much  ; for 
it  is  a great  fault  to  road  them  till  the  gravy 
runs  out  ol  them,  as  they  thereby  lofe  their  fine 
flavour./  Paine  fowls  require  more  roading,  as 

they 
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they  are  a long  time  before  they  get  thoroughly 
heated.  They  fhould  be  often  baited,  in  or- 
der to  keep  up  a ftrong  froth,  and  as  it  makes 
them  of  a finer  colour,  and  rife  better.  Pigs 
and  geefe  fhould  be  roafted  before  a good  fire, 
and  turned  quick.  Hares  and  rabbits  require 
time  and  care,  to  fee  the  ends  are  roafted  enough. 
In  order  to  prevent  their  appearing  bloody  at 
the  neck  when  they  be  cut  up,  cut  the  neck 
fkin,  when  they  are  half  roafted,  and  let  out 
the  blood.  Having  thus  premifed  thefe  gene- 
ral rules  for  roafting,  we  fhall  now  proceed  to 
particulars. 

Tongues  or  Udders. 

THE  tongue  fhould  be  parboiled,  before  it 
be  put  down  to  roaft  ; ftick  eight  or  ten  cloves 
about  it,  bafte  it  with  butter,  and  ferve  *it 
up  with  fome  gravy  and  fweetmeat  fauce.  An 
udder  may  be  roafted  after  the  fame  manner. 

Venison. 

IN  order  to  roaft  a haunch  of  venifon  pro- 
perly, as  foon  as  you  have  fpitted  it,  you  muft 
lay  over  it  a large  fheet  of  paper,  and  then  a 
thin  common  pafte,  with  another  paper  over 
that.  Tie  it  faft,  in  order  to  keep  the  pafte 
from  dropping  off ; and  i£the  haunch  be  a large 
one,  it  will  take  four  hours  roafting.  As  foon 
as  it  be  done  enough,  take  off  both  paper  and 
pafte,  dredge  it  well  with  flour,  and  bafte  it 
with  butter.  As  foon  as  it  becomes  of  a light 
brown,  difh  it  up  with  brown  gravy,  or  cur- 
rant jelly  fauce,  and  fend  up  fome  in  a boat. 

D2  Haunch 
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Haunch  of  M u t t o n . 

TO  drefs  a haunch  of  mutton  venifon 
fafhion,  take  a hind  fat  quarter  of  mutton,  and 
cut  the  leg  like  a haunch.  Lay  it  in  a pan, 
with  the  backfide  of  it  down,  and  pour  a bottle 
of  red  wine  over  it,  in  which  let  it  lie  twenty- 
four  hours.  Spit  it,  and  roaft  it  at  a good 
quick  fire,  and  keep  halting  it  all  the  time  with 
the  fame  liquor  and  butter.  It  will  require  an 
hour  and  an  half  roafting ; and  when  it  is  done, 
fend  it  up  with  a little  good  gravy  in  one  boat, 
and  fweet  fauce  in  another.  A good  fat  neck 
of  mutton  done  in  this  manner,  is  efteemed 
delicate  eating. 

Pigs. 

COOKS,  who  choofe  to  have  the  killing 
of  the  pig  they  are  to  drefs,  muft  proceed  thus. 
Stick  the  pig  juft  above  the  breaft-bone,  and 
run  the  knife  into  its  heart;  for  if  the  heart  is 
not  touched,  it  will  be  a long  while  dying. 
As  loon  as  it  is  dead,  put  it  a few  minutes  in 
cold  water,  and  rub  it  over  with  a little  rofin. 
beat  exceedingly  fine,  or  you  may  make  ule  of 
its  own  blood  for  that  purpofe.  Let  it  lie  half 
a minute  in  a pail  of  fcalding  water,  then  take 
it  out,  lay  it  upon  a qlean  table,  and  pull  off  all 
the  hairs  as  faft  as  poffible;  but  if  they  do  not 
come  clean  off,  put  it  into  the  hot  water  again, 
and  when  it  is  perfectly  clean,  wafh  it  in  warm 
water,  and  then  in  two  or  three  cold  waters,  in 
order  that  it  may  not  tafte  of  the  rofin  when 
drelfed.  Take  off  the  four  feet  at  the  firft 
joints,  flit  it  down  the  belly,  and  take  out  all 

the 
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the  entrails.  Put  the  heart,  liver,  lights,  and 
pettitoes  together;  wafh  the  pig  well  in  cold 
water,  and  having  perfectly  dried  it  with  a 
cloth,  hang  it  up.  When  you  roaft  your  pig, 
put  in  a little  fage  fhredded,  two  tea-lpoonfuls 
of  fait,  one  of  black  pepper,  and  a cruft  of  brown 
bread.  Having  fpitted  your  pig,  few  it  up, 
and  lay  it  down  to  a brifk  clear  lire,  with  a pig- 
plate  hung  in  the  middle  of  it.  As  foon  as  the 
pig  is  warm,  put  a piece  of  butter  in  a cloth, 
and  frequently  rub  the  pig  with  it  while  it  is 
roafling ; and,  if  it  be  a large  one,  it  will  re- 
quire an  hour  and  an  half.  When  your  pig 
becomes  of  a fine  brown,  and  the  Ream  draws 
to  the  fire,  rub  it  quite  dry  with  a clean  cloth, 
and  then  rub  it  with  a little  cold  butter,  which 
will  help  to  crifp  it.  Cut  off  the  head  with  a 
fharp  knife,  and  take  off  the  collar,  the  ears, 
and  the  jaw-bone.  Split  the  jaw  in  two,  and 
when  you  have  cut  the  pig  down  the  back, 
which  muR  be  done  before  you  draw  out  the 
{pit,  lay  the  pig  back  to  back  on  the  difh,  a 
jaw  on  each  fide,  an  ear  on  each  fhoulder,  and 
the  collar  at  the  fhoulder.  Garnifh  it  with  a 
cruR  of  brown  bread  grated,  pour  in  your 
fauce,  and  ferve  it  up. 

Another  method  of  roaRing  a pig  is,  having 
prepared  it  as  above,  fptt  it,  and  lay  it  to  the 
fire,  which  muR  be  a very  good  one  at  each 
end,  or  hang  a flat  iron  in  the  middle  of  the 
grate.  Before  you  lay  it  down  to  the  fire, 
lhred  a little  fage  very  ffnall,  take  a piece  of 
butter  as  big  as  a walnut,  and  a little  fait  and 
pepper  i put  this  into  the  pig,  and  few  it  up 

D 3 Arongly. 


38  ROASTING. 

■ drongly.  Then  flour  it  all  over,  and  continue 
to  do  fo  till  the  eyes  drop  out,  or  the  crackling 
will  be  hard.  Take  care  to  lave  all  the  gravy 
that  comes  from  it,  and  for  this  purpofe  put  a 
baton  or  pan  under  in  the  dripping-pan,  as 
loon  as  the  gravy  begins  to  run.  When  the 
pig  be  enough,  dir  up  the  fire  brifldy,  take  a 
coarfe  cloth  with  about  a quarter  of  a pound  of 
butter  in  it,  and  rub  the  pig  all  over,  till  the 
crackling  be  quite  crifp,  when  it  muft  be 
taken  up.  Lay  it  in  the  difli,  and  cut  off  the 
head  with  a fhurp  knife,  and,  before  you  draw 
out  the  fpit,  cut  the  pig  in  two.  Cut  off  the 
ears,  and  lay  one  at  each  end  ; divide  the  under 
jaw,  and  difpofe  of  them  in  the  fame  manner. 
Put  the  gravy  you  laved  into  lome  melted  but- 
ter, and  boil  them.  Pour  it  into  the  dilh, 
with  the  brains  bruifed  fine,  and  the  fage, 
mixed  all  together,  and  ferve  it  up. 

Hind- quarter  of  a Pig,  Lamb  fafkion. 

AT  that  feafon  of  the  year,  when  houfe-lamb 
bears  an  extravagant  price,  the  hind-quarter  of 
a large  pig  will  be  a very  good  fubflitute  for 
it.  Take  off  the  fkin  and  road  it,  and  it  will 
eat  like  lamb.  Serve  it  up  with  mint  fauce, 
or  a failad.  Half  an  hour  roafling  will  be 
fu  Indent. 

m 

Green  Geese. 

^ **  ■»  » 

PUT  a large  lump  of  butter  into  the  goofe, 
fpit  it,  and  lay  it  down  to  the  fire.  Singe  it, 
dredge  it  with  flour,  and  bade  it  well  with 
butter.  Bade  it  three  or  four  different  times 
with  cold  butter,  which  will  make  the  fledi 

rife 
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rife  much  better  than  if  it  were  bailed  with 
the  contents  of  the  dripping-pan.  If  the  goofe 
be  a large  one,  it  mult  be  kept  to  the  fire  three 
quarters  of  an  hour ; and  when  you  think  it 
is  enough,  dredge  it  with  flour,  bafte  it  till  a 
fine  froth  rifes  on  it,  and  the  goofe  be  of  a nice 
brown.  Garnifh  it  with  a cruft  of  bread 
grated  round  the  edge  of  the  difh,  and  ferve  it 
up  with  a little  brown  gravy  under  it. 

Stubble  Geese. 

TAKE  a few  fage  leaves  and  two  onions, 
and  chop  them  as  fine  as  pofiible.  Mix  them 
with  a large  piece  of  butter,  two  fpoonfuls  of 
fait,  and  one  of  pepper.  Put  this  into  the 
goofe,  fpit  it,  and  lay  it  down  to  the  fire. 
Singe  it,  and  dull  it  with  flour,  and  when  it  is 
thoroughly  hot,  bafte  it  with  frefh  butter. 
A large  goofe  will  require  an  hour  and  an  half 
before  a good  fire,  and  when  it  be  done,  dredge 
and  bafte  it,  pull  out  the  fpit,  and  pour  in  a 
little  boiling  water. 

Chickens. 

PLUCK  your  chickens  very  carefully,  draw 
them,  and  cut  off  their  claws  only,  and  trufs 
them.  Put  them  down  to  a good  fire,  finge, 
drift,  and  bafte  them  with  butter.  A quarter 
of  an  hour  will  roaft  them  ; and  when  they  be 
enough,  froth  them,  and  lay  them  on  your 
difh.  Serve  them  up  hot,  with  parfley  and 
butter  poured  over  them. 

Fowls. 

HAVING  cleaned  and  drefled  your  large 
fowls,  put  them  down  to  a good  fire,  finge, 
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dud,  and  bade  them  well  with  butter.  They 
mud  be  near  an  hour  at  the  fire.  Make  your 
gravy  of  the  necks  and  gizzards,  and  when  you 
have  drained  it,  put  in  a fpoonful  of  browning. 
Take  up  your  fowls,  pour  fome  gravy  into  the 
difh,  and  ferve  them  up  with  egg  fauce. 

Pheasants. 

PPIEASANTS  and  partridges  may  be 
treated  in  the  fame  manner.  Dud  them  with 
flour,  and  bade  them  often  with  frefh  butter, 
keeping  them  at  a good  didance  from  the  fire. 
A good  fire  will  road  them  in  half  an  hour. 
Make  your  gravy  of  a fcrap  of  mutton,  a tea- 
ipoonful  of  lemon  pickle,  a large  fpoonful  of 
catchup,  and  the  fame  of  browning.  Strain 
it,  and  put  a little  of  it  into  the  difh ; ferve 
them  up  with  bread  fauce  in  a bafon,  and  fix 
one  of  the  principal  feathers  of  the  pheafant  in 

its  tail. 

» • ; 

Pigeons. 


SCALD,  draw,  and  take  the  craws  clean 
out  of  your  pigeons,  and  wadi  them  in  leveral 
waters.  When  you  have  dried  them,  roll  a 
good  lump  of  butter  in  chopped  parlley,  and 
feafon  it  with  pepper  and  fait.  Put  this  into 
your  pigeons,  and  fpit,  dud,  and  bade  them. 
A good  fire  will  road  them  in  twenty  minutes, 
and  when  they  be  enough,  ferve  them  up  with 
pardey  and  butter  for  fauce,  and  lay  round  them 
bunches  of  alparagus,  if  they  be  in  feafon. 

t 

Larks. 

SKEWER  a dozen  of  larks,  and  tie  both 
cnd§  of  the  fkewer  to  the  fpit.  Dredge  ancl 
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bade  them,  and  let  them  roaft  ten  minutes. 
Break  half  a penny  loaf  into  crumbs,  and  put 
them,  with  a piece  of  butter  of  the  fize  of  a 
walnut,  into  a tofling-pan,  and  having  lhaken 
them  over  a gentle  lire  till  they  are  of  a light 
brown,  lay  them  between  the  birds,  and  pour 
a little  melted  butter  over  them. 

Ducks. 

KILL  and  draw  your  ducks ; then  Hired  an 
onion,  and  a few  large  leaves.  Seafon  thefe  with 
Lit  and  pepper,  and  put  them  into  your  ducks. 
Singe,  dull,  and  bafte  them  with  butter,  and  a 
good  lire  will  roaft  them  in  twenty  minutes; 
for  the  quicker  they  are  done,  the  better  they 
will  be.  Before  you  take  them  up,  dull  them 
with  flour,  and  bafle  them  with  butter,  to  give 
them  a good  frothing  and  a pleafing  brown. 
Your  gravy  mu  ft  be  made  of  the  gizzard  and 
pinions,  an  onion,  a tea  fpoonful  of  lemon 
pickle,  a few  pepper  corns,  a large  blade  of 
mace,  a fpoonful  of  catchup,  and  the  fame  of 
browning.  Strain  it,  pour  it  into  your  difh, 
and  fend  it  up  with  onion  lauce  in  a bafon, 

T u R k 1 e s. 

HAVING  drefled  your  turkey,  according  to 
the  preparatory  directions  already  given  for  boil- 
ing it,  in  page  19,  trufs  its  head  down  to  the  legs, 
and  make  your  forcemeat,  w hich  mult  be  thus 
prepared.  Break  a penny  loaf  into  crumbs,  fhred 
a quarter  of  a pound  of  beef  fuet  very  fine,  a 
little  faulage  meat,  or  veal  fcraped  and  pounded, 
and  feal'on  to  your  tafte  with  pepper,  fait,  and 
nutmeg.  Mix  up  altogether  lightly  with  three 

CggS, 
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eggs,  and  fluff  it  into  the  craw.  Spit  it,  and 

lay  it  down  to  a good  fire,  which  muff;  be  clear 

and  brifk.  Singe,  duff  it  with  flour,  and  bafte 

it  feveral  times  with  cold  butter,  which  will 

froth  it  much  better  than  the  hot  contents  of 

* 

the  dripping-pan,  and  make  the  turkey  more 
plump.  When  it  be  properly  done,  renew  the 
frothing  in  the  fame  manner  as  before,  and  difh 
it  up.  A middling  fized  turkey  muff  be  down 
at  the  fire  an  hour  and  a 'quarter.  Pour  into 
your  difh  your  fauce,  fuch  as  you  will  find 
under  the  chapter  of  fauces.  Serve  it  up 
garnifhed  with  lemon  and  pickles. 

Ruffs  a?id  Rees. 

THESE  birds  are  laid  to  be  peculiar  to 
Lincolnfhire,  being  very  rarely  found  in  any 
other  county.  The  propereft  food  to  give 
them  is  white  bread  and  boiled  milk,  and  they 
will  be  fat  in  about  eight  or  ten  days  3 but 
they  muff  be  fed  feparately,  they  being  fo  de- 
licate a bird,  that  they  will  not  both  eat  put  of 
the  fame  pot  or  trough.  When  you  kill  them, 
ffrip  the  fkin  off  the  head  and  neck,  with  the 
feathers  on,  and  then  pluck  and  draw  them. 
Put  them  at  a good  diffance  from  the  fire  in 
roaffing,  and  they  will  be  done  enough  in  about 
twelve  minutes,  if  the  fire  be  good.  When 
you  take  them  up,  flip  the  fkin  on  again  with 
the  feathers  on.  Garnifh  the  difh  with  crifp 
crumbs  of  bread  round  it,  and  fend  them  up 
with  gravy  under  them,  fuch  as  is  directed  for 
the  pheafant,  and  bread  fauce  in  a boat. 
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Rabbits. 

CASE  your  rabbits,  fkewer  their  heads  with 
their  mouths  upon  their  backs,  Hick  their  fore 
legs  into  their  ribs,  and  lkewer  the  hind  legs 
double.  Break  half  a penny  loaf  into  crumbs, 
a little  parfley,  thyme,  fweet  marjoram,  and  le- 
mon peel.  Shred  all  thefe  fine,  and  feafon  them 
with  pepper,  fait,  and  nutmeg.  Mix  them  up 
into  a light  Huffing,  with  two  eggs,  a little 
cream,  and  a quarter  of  a pound  of  butter.  Put 
it  into  their  bellies,  few  them  up,  and  dredge 
and  bafle  them  well  with  butter.  Take  them 
up  when  they  have  roafled  an  hour  ; chop  the 
livers,  and  lay  them  in  lumps  round  the  edge 
of  your  diffi.  Serve  them  up  with  parfley  and 
butter  for  fauce. 

Rabbits,  dr  e [fed  Hare  Fajhion. 

Lx\RD  your  rabbit  with  bacon,  androaflit 
in  the  manner  of  a hare.  If  you  lard  it,  you 
muft  make  gravy  fauce ; but  if  it  be  not  larded, 
white  fauce  will  be  mofl  proper. 

Hares. 

HAVING  Ikewered  your  hare  with  the 
head  upon  one  fhoulder,  the  fore  legs  fluck  in- 
to the  ribs,  and  the  hind  legs  double,  proceed 
to  make  your  pudding,  which  muft  be  done  in 
this  manner.  Crumble  a penny-loaf,  put  to  it 
a quarter  of  a pound  of  beef  marrow  or  fuet, 
the  like  quantity  of  butter,  ffired  the  liver, 
put  in  a fprig  or  two  of  winter  favory,  a little 
lemon  peel,  an  anchovy,  a little  chyan  pepper, 
and  half  a nutmeg  grated.  Mix  thefe  up  in  a 
light  forcemeat,  with  a glafs  of  red  wine,  and 

two 
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two  eggs;  put  it  into  the  belly  of  the  hare,  and 
few  it  up.  Put  a quart  of  milk  into  the  drip- 
ping-pan, and  bafte  your  hare  with  it  till  a very 
little  of  the  milk  be  left.  If  it  be  a large  hare, 
it  will  require  an  hour  and  an" half  doing ; and 
when  it  be  nearly  done,  duft  and  bafte  it  with 
butter  till  it  be  properly  frothed. 

Woodcocks  and  Snipes. 

HAVING  put  your  birds  on  a little  fpit, 
take  a round  of  a three-penny  loaf,  and  toaft  it 
brown ; lay  it  in  a difh  under  the  birds ; and 
when  you  lay  them  down  to  the  fire,  bafte  them 
with  a little  butter,  and  let  the  trail  drop  on  the 
toaft.  When  they  be  roafted  enough,  put  the 
toaft  in  the  difh,  and  lay  the  birds  on  it.  Pour 
about  a quarter  of  a pint  of  gravy  into  the  difh, 
and  fet  it  over  a lamp  or  chaffing-difh  for  three 
or  four  minutes,  when  the  whole  will  be  in  a 
proper  condition  to  be  fent  to  the  table.  Ob- 
ferve  never  to  take  any  thing  out  of  a wood- 
cock or  fnipe. 

Eels  and  Lampreys. 

EELS  and  lampreys  are  roafted  with  pud- 
dings in  their  bellies  in  the  fame  manner.  Cut 
off  their  heads,  gut  them,  and  take  out  the 
blood  from  the  bone  as  clean  as  pofiible.  Make 
a forcemeat  of  fhrimps  or  oyfters,  chopped 
ftnall,  half  a penny  loaf,  crumbled,  a little  le- 
mon peel  Hired  fine,  the  yolks  of  two  eggs,  and 
a little  fait,  pepper,  and  nutmeg.  Put  this  into 
the  bellies  of  the  filh,  few  them  up,  and  turn 
them  round  on  the  difh.  Put  flour  and  butter 
over  them,  pour  a little  water  into  the  difh,  apd 

bake 
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bake  them  in  a moderate  oven.  When  you  take 
them  out,  take  the  gravy  from  under  them,  and 
lkim  off  the  flit;  drain  it  through  a hair  fievc, 
and  add  to  it  a tea  fpoonful  of  lemon  pickle,  two 
of  browning,  a large  fpoonful  of  walnut  catch- 
up, a glals  of  white  wine,  an  anchovy,  and  a 
llice  of  lemon..  Let  it  boil  ten  minutes,  and 
thicken  it  with  butter  and  flour.  Lemon  and 
crifp  parfley  may  ferve  as  a garnifh. 

Lobsters. 

PUT  a fkewer  into  the  vent  of  the  tail  of 
the  lobder,  to  prevent  the  water  getting  into  the 
body  of  it,  and  put  it  into  a pan  of  boiling 
water,  with  a little  fait  in  it,  and  if  it  be  a large 
one,  it  will  take  half  an  hour  boiling.  Then  lay 
it  before  the  fire,  and  bade  it  with  buttter  till  it 
has  a fine  froth.  Difh  it  up  with  plain  melted 
butter  in  a boat.  This  is  a better  way  than 
actually  roading  them,  and  is  not  attended  with 
half  the  trouble. 


CHAP.  V. 
BAKING. 

Leg  of  Beef. 

CUT  the  meat  off  a leg  of  beef,  and  break 
the  bones;  put  it  into  an  earthen  pan, 
with  two  onions,  and  a bundle  of  fweet  herbs, 
and  feafon  it  with  a fpoonful  of  whole  pepper, 
and  a few  cloves  and  blades  of  mace.  Cover  it 

with 
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with  water,  and  having  tied  the  pot  down  clofe 
with  brown  paper,  put  it  into  the  oven  to 
bake.  As  foon  as  it  is  enough,  take  it  out  and 
ftrain  it  through  a fieve,  and  pick  out  all  the 
fat  and  finews,  putting  them  into  a faucepan, 
with  a little  gravy,  and  a piece  of  butter  rolled 
in  flour.  Set  the  faucepan  on  the  fire,  fhake  it 
often,  and  when  it  is  thoroughly  hot,  pour  it 
into  the  difh,  and  fend  it  to  table.  Ox  cheek 
may  be  done  in  the  fame  manner ; and  if  you 
fhould  think  it  too  ftrong,  you  may  weaken  it 
by  pouring  in  a fufficient  quantity  of  hot  wa- 
ter j but  cold  water  will  fpoil  it. 

Rump  B e e f. 

TAKE  a rump  of  beef  and  bone  it,  beat  it 
well  with  a rolling-pan,  cut  off  the  finew,  and 
lard  it  with  a large  piece  of  bacon.  Seafon  your 
lards  with  pepper,  fait,  and  cloves,  and  lard 
acrofs  the  meat,  that  it  may  cut  handfomely. 
Seafon  every  part  of  the  meat  with  pepper,  fait, 
and  cloves ; put  them  in  an  earthen  pot,  with 
all  the  broken  bones,  half  a pound  of  butter, 
fome  bay  leaves,  fome  whole  pepper,  one  or  two 
fhalots,  and  fome  fweet  herbs.  Cover  the  top 
of  the  pan  well;  then  put  it  in  an  oven,  and  let 
it  hand  eight  hours.  Serve  it  up  with  fome  dried 
fippets,  and  its  own  liquor, 

Calf’s  Head. 

TAKE  a calf’s  head,  and  pick  and  wafh  it 
very  clean.  Get  an  earthen  difh  large  enough  to 
hold  the  head,  and  rub  the  infide  of  the  difh 
with  butter.  Lay  fome  long  iron  fkewers  acrofs 
the  top  of  the  difh,  and  lay  the  head  on  them. 

3 Skewer 
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Skewer  up  the  meat  in  the  middle,  that  it  may 
not  touch  the  dilh,  and  then  grate  fotne  nut- 
meg on  every  part  of  it,  a few  fweet  herbs, 
Ih red  fmall,  fome  crumbs  of  bread,  and  a little 
lemon-peel  cut  fine.  Then  flour  it  all  over,  and 
having  ituck  pieces  of  butter  in  the  eyes,  and 
on  different  parts  of  the  head,  flour  it  again. 
Let  it  be  well  baked,  of  a fine  brown.  You 
may  throw  a little  pepper  and  fait  over  it,  and 
put  into  the  dith  a piece  of  beef  cut  fmall,  a 
bundle  of  fweet  herbs,  an  onion,  a blade  of 
mace,  fome  whole  pepper,  two  cloves,  a pint 
of  water,  and  boil  the  brains  with  fome  fage. 
When  the  head  be  enough,  lay  it  on  a difh,  and 
put  it  before  the  fire  to  keep  warm  ; then  flir 
all  together  in  the  difh,  and  boil  it  in  a fiiuce- 
pan  ; then  drain  it  off,  and  put  it  into  the 
faucepan  again.  Put  into  it  a piece  of  butter 
rolled  in  flour,  the  fage  and  the  brains  chopped 
fine,  a fpoonful  of  catchup,  and  two  fpoonfuls 
of  red  wine.  Boil  them  together,  take  the 
brains,  beat  them  well,  and  mix  them  with  the 
• fiuce.  Pour  all  into  the  difh,  and  fend  it  to 
table.  The  tongue  muff  be  baked  in  the  head, 
and  not  cut  out,  as  the  head  will  then  lie  in  the 
difh  more  handfomely. 

Pigs. 

WHEN  necefiity  obliges  you  to  bake  a pig, 
lay  it  in  a difh,  flour  it  well  all  over,  and  rub 
the  pig  over  with  butter.  Butter  the  difh  in 
which  you  intend  to  put  it,  and  put  it  in  the 
oven.  Take  it  out  as  foon  as  it  be  enough;,  and 
having  rubbed  it  over  with  a butter  cloth,  put 

it 
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it  into  the  oven  again  till  it  be  dry  ; then  take 
it  out,  lay  it  in  a difh,  and  cut  it  up.  Take  off 
the  fat  from  the  difli  it  was  baked  in,  and  fome 
good  gravy  will  remain  at  the  bottom.  Add  to 
this  a little  veal  gravy,  with  apiece  of  butter 
rolled  in  flour,  and  boil  it  up  ; put  it  into  the 
difli,  with  the  brains  and  fage  in  the  belly. 

Carp. 

HAVING  fcaled,  waflied,  and  cleaned  a 
brace  of  carp  properly,  get  an  earthen  pan  deep 
enough  for  them  to  lie  in  properly ; and  having 
buttered  the  pan  a little,  lay  in  the  carp.  Seal'on. 
them  with  a little  black  and  white  pepper,mace, 
cloves,  nutmeg,  a bundle  of  fweet  herbs,  an 
onion,  and  an  anchovy  ; pour  in  a bottle  of 
white  wine,  cover  them  clofe,  and  put  them 
into  a hot  oven.  If  they  be  large,  they  will  re- 
quire an  hour  baking ; but  if  they  be  fmall,  a 
lefs  time  will  do  them.  When  they  be  enough, 
take  them  up  carefully,  and  lay  them  in  a difli. 
Set  it  over  hot  water  to  keep  it  hot,  and  cover  it 
clofe.  Pour  all  the  liquor  in  which  they  were 
baked  into  a faucepan  ; let  it  boil  a minute  or 
two,  drain  it,  and  add  half  a pound  of  butter 
rolled  in  flour.  Keep  dirring  it  all  the  time  it  is 
boiling;  fqueeze  in  the  juice  of  half  a lemon, 
and  put  in  a proper  quantity  of  fait,  obferving 
to  fkim  all  the  fat  off  the  liquor.  Pour  the 
lauce  over  the  fifh,  lay  the  roes  round  them, 
and  garnifli  with  lemon. 

C o d’s  Head. 

MAKE  the  head  very  clean,  and  lay  it  in  the 
pan,  which  you  mud  fird  rub  round  with  but- 
ter. 
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ter.  Pat  in  a bundle  of  fweet  herbs,  an  onion 
ftruck  with  cloves,  three  or  four  blades  of  mace, 
half  a large  fpoonful  of  black  and  white  pep- 
per, a nutmeg  bruifed,  a quart  of  water,  a little 
piece  of  lemon  peel,  and  a little  piece  of  horle- 
radilli.  Dull  the  head  with  flour,  grate  a little 
nutmeg  over  it,  flick  a piece  of  butter  on  Va- 
rious parts  of  it,  and  fprinkle  rafpings  all  over 
it ; put  it  into  the  oven,  and  when  it  be  enough, 
take  it  out  of  that  difh,and  lay  it  carefully  in  the 
difh,  in  which  you  intend  to  ferve  it  up.  Set 
the  difh  over  boiling  water,  and  cover  it  up 
clofe,  to  prevent  its  getting  cold.  In  the  mean 
time,  as  expeditioufly  as  you  can,  pour  all  the 
liquor  out  of  the  difh,  in  which  it  was  baked, 
into  a faucepan,  and  let  it  boil  three  or  four  mi- 
nutes ; then  ftrain  it,  and  put  to  it  a gill  of  red 
wine,  two  fpoonfuls  of  catchup,  a pint  of 
fhrimps,  half  a pint  of  oyfters,  a fpoonful  of 
mufliroom  pickle,  a quarter  of  a pound  of  but- 
ter, rolled  in  flour,  and  Air  all  together  till  it  be 
thick  and  boils ; then  ftrain  it,  and  pour  it  into 
the  difh,  and  have  ready  fome  toaft,  cut  three 
corner  ways,  and  fried  crifp.  Stick  pieces  of  the 
toaft  about  the  head  and  mouth,  and  lay  the  re- 
mainder round  the  head.  Garnifh  with  lemon 
notched,  fcraped  horfe-radifh,  and  parfley 
crifped  in  a plate  before  the  fire. 

Herrings. 

HAVING  fcaled,  wafhed,  and  dried  your 
herrings  properly,  lay  them  on  a board,  and 
take  a little  black  and  Jamaica  pepper,  a few 
cloves,  and  plenty  of  lalt ; mix  them  together, 
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and  rub  the  fifh  all  over  with  it.  Lay  them 
straight  in  a pot,  cover  them  with  allegar,  tie 
a ftrong  paper  over  the  top,  and  bake  them  in 
a moderate  oven.  They  may  be  eaten  either 
hot  or  cold,  and  they  will  keep  two  or  three 
months,  if  the  allegar  be  good. 

Sprats. 

IF  fprats  are  properly  prepared  and  baked, 
they  will  eat  well,  and  keep  fome  time.  For 
this  purpofe,  rub  your  fprats  with  fait  and 
pepper,  and  to  every  two  pints  of  vinegar,  put 
one  point  of  red  wine.  Dilfolve  a pennyworth 
of  cochineal,  lay  your  fprats  in  a deep  earthen 
difh,  and  pour  in  as  much  vinegar,  red  wine, 
and  cochineal,  as  will  cover  them.  Tie  a pa- 
per over  them,  and  fet  them  in  an  oven  all 
night. 


BEFORE  you  lay  your  meat  on  the  grid- 
iron, be  careful  that  your  fire  be  very 
clear.  Turn  your  meat  quickly  while  it  be 
broiling,  and  have  a difh,  placed  on  a chafing- 
difh  of  hot  coals,  to  put  your  meat  in  as  faff 
as  it  be  ready,  and  carry  it  hot  and  covered  to 
the  table.  Obferve  never  to  bafle  any  thing 
on  the  gridiron,  becaufe  that  may  be  the  means 
of  burning  it,  and  making  it  fmokey. 
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Preliminary  Hints  and  Obfervations . 
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Beef  Steaks* 

THE  bed  beef  (leaks  are  thofe  cut  off*  a 
rump,  and  fhould  not  be  more  than  half  an 
inch  in  thicknefs.  Rub  the  gridiron  with 
beef  fuet,  and  let  the  fire  be  clear.  When  the 
gridiron  be  hot,  lay  your  (leaks  on  it,  and  let 
them  broil  till  they  begin  to  look  brown. 
Then  turn  them,  and  when  the  other  fide  be 
brown,  lay  them  on  a hot  di(h,  with  a (lice  of 
butter  between  each  (leak,  and  fprinkle  a little 
pepper  and  fait  over  them.  Let  them  (land 
two  or  three  minutes,  and  in  the  mean  time 
(lice  a (lialot,  as  thin  as  pofiible,  into  a 
fpoonful  of  water.  Lay  your  (leaks  again  on 
the  gridiron,  and  keep  them  turning,  till  they 
be  enough.  Put  them  on  your  di(h,  pour  the 
water  and  (halot  among  them,  and  ferve 
them  up. 

Mutton  Chops. 

TAKE  a loin  of  mutton,  and  cut  chops 
from  it  about  half  an  inch  thick,  and  cut  off 
the  (kin,  and  part  of  the  fat.  Rub  your  grid- 
iron with  fuet  as  foon  as  it  be  hot,  and  lay  ori 
your  chops.  Keep  turning  them  often,  and 
take  great  care  that  the  fat  which  fall  front 
them,  do  not  make  the  fire  blaze  and  fmoke 
your  chops.  Put  them  into  a difli  as  foon  as 
you  think  they  be  done,  and  rub  them  with 
butter.  Slice  a fhalot  very  thin  into  a 
fpoonful  of  water,  and  pour  it  on  them,  with 
a fpoonful  of  mufhroom  catchup,  and  a little 
fait. 
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Pork  Chops. 

THE  fame  rules  we  have  laid  down  for 
broiling  mutton,  will  hold  good  with  relpedt 
to  pork  chops,  with  this  difference  only,  that 
pork  requires  more  broiling  than  mutton.  As 
foon  as  they  be  enough,  put  a little  good  gravy 
to  them,  and  drew  a little  fage,  rubbed  fine, 
over  them,  which  will  give  them  an  agreeable 
flavour. 

Chickens. 

HAVING  flitted  your  chickens  down  the 
back,  feafon  them  with  pepper  and  fait,  and 
lay  them  on  the  gridiron,  over  a clear  fire,  and 
at  a great  diftance.  Let  the  infide  continue 
next  the  fire  till  it  be  nearly  half  done.  Then 
turn  them,  taking  care  that  the  flefhy  fides  do 
not  burn,  and  let  them  broil  till  they  are  of  a 
fine  brown.  Have  good  gravy  fauce,  with 
home  mufhrooms,  and  garnifh  them  with  lemon 
and  the  liver  broiled,  and  the  gizzards  cut, 
fiafhed,  and  broiled,  with  pepper  and  fait ; or 
you  may  ufe  any  other  fauce  you  fancy. 

Pigeons. 

WHEN  you  let  about  to  broil  pigeons, 
take  care  that  your  fire  be  clear.  Take  fome 
parfley  lhred  fine,  a piece  of  butter  as  big  as  a 
Walnut,  with  a little  pepper  and  fait,  and  put 
it  into  their  bellies.  Tie  them  at  both  ends, 
and  put  them  on  the  gridiron.  Or  you  may 
fiplit  and  broil  them,  having  firft  feafoned  them 
with  pepper  and  fait.  Serve  theih  up  with  a 
little  parlley  and  butter  in  the  difh. 
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LAY  them  a few  minutes  in  hot  water  ; 
then  take  them  out,  and  rub  them  well  with 
fait,  and  take  off  the  lkin  and  black  dirt,  when 
they  w’ill  look  white.  After  this,  put  them 
into  water,  and  give  them  a boil.  Take  them 
out,  flour  them  well,  pepper  and  fait  them,  and 
then  put  them  on  the  gridiron.  As  foon  as 
they  be  enough,  lay  them  on  your  difh,  and 
pour  melted  butter  and  milliard  over  them. 
Remember  that  they  muff  be  broiled  whole. 

Mackerel. 

HAVING  cleaned  your  mackerel,  fplit 
them  down  the  back,  and  fealbn  them  with 
pepper  and  fait,  fome  mint,  parfley,  and  fennel 
chopped  very  fine.  Flour  them,  and  fry  them 
of  a fine  light  brown,  and  put  them  on  a dilh 
and  ffrainer..  Let  your  fiu.ee  be  fennel  and 
butter,  and  garnilh  them  with  parfley. 

If  you  choofe  to  broil  your  mackerel  whole, 
wafh  them  clean,  cut  off  their  heads,  and  pull 
out  their  roes  at  the  neck  end.  Boil  their 
roes  in  a little  water.;  then  bruife  them  with  a 
fipoon,  beat  up  the  yolk  of  an  egg,  a little  nut- 
meg, a little  lemon-peel  cut  fine,  fome  thyme, 
fome  parfley  boiled  and  chopped  fine,  a little 
fait  and  pepper,  and  a few  crumbs  of  bread. 
'Mix  thefe  well  together,  and  fill  the  fifli  with 
them.  Flour  them  well,  and  broil  them  nicely. 
Butter,  catchup,  and  walnut  pickle,  will  make 
a proper  fauce. 

Sal  m o n. 

CUT  your  frefli  falmon  into  thick  pieces, 

and  then  flour  them  and  broil  them.  Lay  them 
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in  your  difh,  and  ferve  them  up  with  plain 
melted  butter  in  a boat. 

Eels. 

HAVING  fkinned,  gutted,  and  wafhed 
your  eels,  dry  them  with  a cloth,  and  rub 
them  with  the  yolk  of  an  egg.  Strew  crumbs 
of  bread  over  them,  fome  chopped  fage  and 
parfley,  and  feafon  them  with  pepper  and  fait, 
Balle  them  well  with  butter,  and  broil  them 
on  a gridiron.  Your  fauce  muff  be  parfley 
and  butter. 

•Ni 

Eels  pitch-cocked , 

HAVING  fkinned  and  cleanfed  your  eels 
as  before,  fprinkle  them  with  pepper,  fait,  and 
a little  dried  fage.  Turn  them  backward  and 
forward,  and  fkewer  them.  Rub  your  gridiron 
with  beef  fuet,  and  broil  them  till  they  are  of 
a fine  brown.  Put  them  on  your  difh,  ferve 
them  up  with  melted  butter,  and  lay  fried 
parfley  round  the  difh. 

Haddocks  and  W hitings. 

HAVING  gutted  and  wafhed  your  fifh, 
dry  them  with  a cloth,  and  rub  a little  vinegar 
over  them,  which  will  contribute  to  preferve 
the  fkfln  whole.  Dredge  them  well  with  flour, 
and  rub  your  gridiron  with  beef  fuet.  Let 
your  gridiron  be  very  hot  when  you  lay  your- 
fifh  on,  otherwife  they  will  flick  to  it,  Turn 
them  two,  or  three  times  while  they  are  broiK 
ing,and  when  they  beenough,  ferve  them  up  with 
melted  butter,  and  lay  pickles  round  them, 

Another  method  is,  when  you  have  cleaned 
and  dried  your  fifh  as  before  directed,  put  them 
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in  a tin  oven,  and  fet  them  before  a quick  fire. 
Take  them  from  the  fire  as  foon  as  the  fkins 
begin  to  rife,  and  having  beaten  up  an  egg,  rub 
it  over  them  with  a feather.  Sprinkle  a few 
•crumbs  of  bread  over  them,  dredge  them  well 
with  flour,  and  rub  your  gridiron  when  hot, 
with  fuet  or  butter;  but  it  muft  be  very  hot 
before  you  lay  your  fifh  on  it.  When  you 
have  turned  them,  rub  a little  butter  over  them, 
and  keep  turning  them,  as  the  fire  may  require, 
till  they  be  enough,  which  may  be  known  by 
their  browning.  Serve  them  up  with  either 
fhrimp  fauoe,  or  melted  butter,  and  garnifh 
them  with  mufcles,  or  red  cabbage. 

Herrings. 

SCALE,  gut,  and  cut  off  their  heads  $ wafli 
them  clean,  and  dry  them  in  a cloth ; flour 
them,  and  broil  them.  Take  the  heads  and 
mafli  them,  and  boil  them  in  fmall-beer  or  ale, 
with  a little  whole  pepper  and  onion.  When 
it  has  boiled  a quarter  of  an  hour,  drain  it  off, 
thicken  it  with  butter  and  flour,  and  a good 
deal  of  muftard.  Lay  the  fifh  in  the  difli,  and 
pour  the  fauce  into  a boat. 


CHAP.  VII. 
FRYING. 

'Preliminary  Hints  and  Qbfer nations . 

BE  careful  always  to  keep  your  frying-pan 
clean,  and  fee  that  it  is  properly  tinned. 
When  you  fry  any  fort  of  fifh,  fin'd  dry  them 
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in  a cloth,  and  then  flour  them.  Put  into 
your  frying-pan  plenty  of  dripping  or  hog’s 
lard,  and  let  it  be  boiling  hot  before  you  put  in 
your  filk.  Butter  is  not  fo  good  for  this  pur- 
pole,  as  it  is  apt  to  burn  and  blacken  the  fifli, 
and  make  them  foft.  When  you  have  fried 
your  fill,  lay  them  in  a ailh  or  hair  fieve  to 
drain,  before  you  fend  them  up  to  table. 
When  you  fry  parfley,  be  fure  to  pick  it  very 
cautioufly,  wafh  it  well,  dip  it  into  cold  water, 
and  throw  it  into  a pan  of  boiling  fat.  This 
will  make  it  very  crifp,  and  of  a fine  green, 
provided  you  do  not  let  it  remain  too  long  in 
the  pan. 


Beef  Steaks. 

If  AV I N G cut  your  (teaks  in  the  fame  man- 
ner as  for  broiling,  put  them  into  a ftewpan, 
with  a good  piece  of  butter,  let  them  over  a 
very  flow  fire,  and  keep  turning  them  till  the 
butter  becomes  of  tlie  confidence  of  white 
gravy.  Pour  it  into  a bafon,  and  add  more  but- 
ter to  them.  When  they  are  nearly  fried,  pour 
all  the  gravy  into  a bafon,  and  put  more  butter 
into  your  pan.  Fry  your  fieaks  over  .a  brilk  fire, 
till  they  be  of  a light  brown,  and  then  take 
them  out  of  the  pan.  Put  them  into  a pewter , 
difh  made  hot,  fiice  a flialot  among,  them,;  and 
put  in  fome  of  the  gravy  that  was  drawn  from , 
them,  and  pour  it  hot  upon  them. 

Another  method  is,  take  rump-fteaks,  pep- 
per and  la  It  them,  and  fry  them  in  a little  butter 
very  quick,  and  brown  ; then  put  them  into' a. 
difh,  and  pour  the  fat  out  of  the  frying-pan'.  ' 
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Take  half  a pint  of  hot  gravy,  half  a pint  of 
hot  water,  and  put  it  into  the  pan.  Add  to  it  a 
little  butter  rolled  in  dour,  a little  pepper  and 
lalt,  and  two  or  three  lhalots  chopped  fine. 
Boil  them  up  in  your  pan  for  two  minutes,  and 
pour  it  over  the  beaks.  You  may  garnifh  with 
a little-  feraped  horfe-radifh  round  you  difh. 

Loin  cr  Neck  of  Lamb. 

HAVING  cut  your  lamb  into  chops,  rub 
both  fides  of  them  with  the  yolk  of  an  egg,  and 
fp rink] e l'ome  crumbs  of  bread  over  them, 
mixed  with  a little  parfley,  thyme,  marjoram, 
winter  favory,  and  a little  lemon-peel,  all  chop- 
ped very  fine.  Fry  them  in  butter  till  they  are 
of  a nice  light  brown,,  and  garnifh  with  fried 
parfley. 

Veal  Cutlets. 

CUT  your  veal  into  pieces  about  the  thick- 
nefs  of  half  a crown,  and. as  long  as  you  pleafe. 
Dip  them  in  the  yolk  of  an  egg,  and  brew  over 
them  crumbs  of  bread,  a few  fweet  herbs,  fome 
lemon-peel,  and  a little  grated  nutmeg,  and  fry 
them  in  frelh  butter.  While  they  are  frying, 
make  a little  gravy,  and  when  the  meat  be  done, 
take  it  out,  and  lay  it  in  a dilb  before  the  fire; 
then  ibakea  little  flour  into  the  pan,  and  bir  it 
round.  Put  in  a little  gravy,  fqueeze  in  a little 
lemon,  and  pour  it  over  the  veal.  Make  ufe  of 
lemon  for  your  garnifh. 

Tripe. 

CUT  your  tripe  in  long  pieces,  and  of  about 
three  inches  wide;  put  it  into  fome  fmall-becr 
b. liter,  or  yolks  of  eggs,  and  have  a large  pan  of 
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good  fat.  Fry  it  till  it  be  brown  ; then  take  it 
out,  and  put  it  to  drain,  and  ferve  it  up  with 
plain  butter  in  a boat. 

Sausages. 

TAKE  fix  apples,  and  flice  four  of  them  as 
thick  as  a crown-piece;  cut  the  other  two 
in  quarters,  and  fry  them  with  the  faufages  till 
they  be  brown.  Lay  the  faufages  in  the  mid- 
dle of  the  difh,  and  the  apples  round  them. 
Garnilh  with  the  quartered  apples.  Saufages 
fried,  and  ft e wed  cabbage,  make  a good  difh. 
Heat  cold  peafe- pudding  in  the  pan,  lay  it  in 
the  difti,  and  the  faufages  round  ; heap  the  pud- 
ding in  the  middle,  and  lay  the  faufages  all 
round  up  edge- ways,  except  one  in  the  middle 
a t length. 

Potatoes. 

CUT  your  potatoes  into  thin  fliees,  as  big  as 
a crown  piece,  and  fry  them  brown.  Lay  them 
in  a difh  or  plate,  and  pour  melted  butter,  fack, 
and  fugar,  over  them.  Thefe  are  a pretty  cor- 
ner plate. 

Soles. 

HAVING  Ikinned  your  foies  in  the  fame 
manner  you  do  eels,  except  taking  off  their 
heads,  which  muft  not  be  done,  rub  them  over 
with  an  egg,  and  ftrew  over  them  crumbs  of 
bread.  Fry  them  over  a brilk  fire  in  hog’s  lard 
till  they  be  brown.  Garni fh  with  green  pickles, 
and  ferve  them  up  with  melted  butter. 

Smelts, 

DRAW  the  guts  out  at  the  gills,  but  leave 
in  the  melt  or  roe;  dry  them  with  a cloth,  beat 
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an  egg,  rub  it  over  them  with  a feather,  and 
ilrew  crumbs  of  bread  over  them.  Fry  them 
with  hog’s  lard  or  beef  fuet,  and  put  in  your 
fifh  when  it  be  boiling  hot.  Shake  them  a lit- 
tle, and  fry  them  till  they  be  of  a fine  brown. 
Drain  them  on  adilh,  or  in  a fieve  and  when 
you  difh  them,  put  a bafon,  bottom  up,  in  the 
middle  of  your  difh,  and  lay  the  tails  of  your 
fifh  on  it.  Fry  a handful  of  parfley  in  the  man-, 
ner  directed  in  the  firft  article  of  this  chapter. 

Oysters. 

WHEN  you  intend  to  fry  youroyfters,  you 
mufl  always  choofe  thofe  of  the  larger  kind. 
Take  the  yolks  of  two  eggs,  and  beat  them  5 
put  to  them  a little  nutmeg,  a blade  of  mace, 
pounded,  a fpoonful  of  flour,  and  a little  fait  5 
dip  your  oyfters  therein,  and  fry  them  in  hog’s 
lard  till  they  be  of  a light  brown.  They  are  a 
proper  garnifh  for  moft  made  difhes,  as  well  as 
for  cods  and  calves  heads. 

Carp, 

SCALE  and  gut  your  carp,  then  wafh  them 
clean,  lay  them  in  a cloth  to  dry,  flour  them, 
and  fry  them  of  a fine  light  brown.  Take  fome 
crufts,  cut  three-corner  ways,  and  fry  them  and 
the  roes.  When  your  fifh  be  done,  lay  them  on 
a coarfe  cloth  to  drain,  and  prepare  anchovy 
fiauce,  with  the  juice  of  lemon.  Lay  your  carp 
on  the  difh,  the  roes  on  each  fide,  and  garnifh 
with  lemon,  and  the  fried  toaft. 

Tench, 

CLEAN  your  fifh,  flit  them  along  the 
backs,  and  with  the  point  of  your  knife  raife 
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the  flefh  from  the  bone.  Cut  the  fkin  acrofs  at 
the  head  and  tail,  ftrip  it  off,  and  take  out  the 
bone.  Take  another  tench,  and  mince  the  flefh 
fmall  with  mufhrooms,  cives,  and  parfley. 
Seafon  them  with  fait,  pepper,  beaten  mace, 
nutmeg,  and  a few  favoury  herbs,  minced  fmall. 
Mix  thefewell  together,  pound  them  in  a mor- 
tar, with  crumbs  of  bread,  (in  quantity  about 
the  fize  of  two  eggs)  foaked  in  cream,  the  yolks 
of  three  or  four  eggs,  and  a piece  of  butter. 
When  thefe  have  been  well  pounded,  fluff  your 
fifh  with  it.  Put  clarified  butter  into  a pan,  fet 
it  over  the  fire,  and  when  it  be  hot,  flour  your 
tiff,  and  put  them  into  the  pan  one  by  one. 
Having  fried  them  till  they  be  brown,  take 
them  up,  and  lay  them  in  a coarfe  cloth  before 
the  fire  to  keep  hot.  Then  pour  all  the  fat  out 
of  the  pan,  put  in  a quarter  of  a pound  of  but- 
ter, and  fhake  fojne  dour  into  the  pan.  Keep  it 
flirting  with  a fpoon  till  the  butter  be  a little 
brown,  and  then  pour  in  half  a pint  of  white 
wine.  Stir  them  together,  and  pour  in  half  a 
pint  of  boiling  water,  an  onion  fluck  with 
cloves,  a bundle  of  lweet  herbs,  and  two  blades 
of  mace.  Cover  thefe  dole,  and  let  them  flew 
as  foftly  as  you  can  for  a quarter  of  an  hour; 
then  drain  off  the  liquor,  and  put  it  into  the 
pan  again,  adding  two  fpoonfuls  of  catchup, 
an  ounce  of  truffles  or  morels,  boiled  tender  in 
half  a pint  of  water,  a few  mufhrooms,  and  half 
a pint  of  oyflers,  clean  wafhed  in  their  own  li- 
quor. When  you  find  your  fauce  is  properly 
heated,  and  very  good,  put  your  tench  into  the 
pan,  and  make  them  quite  hot ; then  take  them 

cur. 


FRYING.  61 

out,  lay  them  into  the  diih,  and  pour  your  fauce 
over  them.  Serve  them  up  garnijfhed  with  le- 
mon. Carp  may  be  dreli'ed  in  the  fame  manner, 
as  may  tench  in  the  manner  above  defcribed 
for  carp. 

E E L S. 

MAKE  your  eels  very  clean,  cut  them  into 
pieces,  and  having  feafoned  them  with  pepper 
and  fait,  flour  them,  and  fry  them.  Let  your 
fauce  be  plain  melted  butter,  with  the  juice  of 
lemon  ; but  be  careful  to  drain  them  properly 
before  you  lay  them  in  the  diih. 

Lampreys. 

BLEED  them,  and  lave  the  blood;  waih 
them  in  hot  water  to  takeoff  the  flime,  and  cut 
them  in  pieces.  When  they  be  nearly  fried 
enough,  pour  out  the  fat,  put  in  a little  white 
wine,  and  give  the  pan  a fliake  round.  Seafon 
with  pepper,  fvvcet  herbs,  a few  capers,  a good 
piece  of  butter  rolled  in  flour,  and  the  blood. 
Shake  the  pan  often,  and  cover  it  clofc.  Take 
them  out  as  foon  as  they  be  enough,  drain  the 
fauce,  and  give  it  a quick  boil.  Then  fqueeze 
in  a lemon,  and  pour  it  over  the  fiih.  Garnifli 
with  lemon. 

Herrings. 

HAVING  fcaled,  waihed,  and  dried  your 
herrings  properly,  lay  them  leparately  on  a 
board,  and  place  them  at  the  fire  two  or  three 
minutes  before  they  be  wanted,  which  will 
prevent  their  fficking  to  the  pan.  Dredge  your 
* fiih  with  flour  ; and  when  your  butter  boils  in 
the  pan,  put  in  your  fiih,  a few  at  a time,  and 
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fry  them  over  a brifk  fire.  As  foon  as  they  are 
iufficjently  fried,  fet  their  tails  up  one  againft 
another  in  the  middle  of  the  difh,  and  fry  a 
large  handful  of  parfley  crifp  ; take  it  out  be- 
fore it  lofes  its  colour,  lay  it  round  them,  and 
ferve  them  up  with  parfley  fauce  in  a boat;  fome 
fry  onions,  lay  them  round  the  difh,  and  make 
onion  fauce;  and  others  cut  off  the  heads  of  the 
herrings  after  they  are  fried,  chop  them,  and 
put  them  into  a faucepan,  with  ale,  pepper, 
fait,  and  an  anchovy ; they  then  thicken  it 
with  flour  and  butter,  ftrain  it,  and  put  it  into 
a fauce-boat.  You  may  ule  either  of  thefe  me- 
thods, as  you  like. 


CHAP.  VIII. 

STEWS  and  HASHES. 

Rump  of  Beef. 

f * • * - 

IN  order  to  flew  a rump  of  beef  properly,  yoil 
muft  firft  half  roaft  it,  and  then  put  it  into 
a large  faucepan,  with  two  quarts  of  water,  one 
of  red  wine,  two  or  three  blades  of  mace,  a 
lhalot,  two  lpoonfuls  of  walnut  catchup,  one 
of  lemon  pickle,  two  of  browning,  and  a little 
chyan  pepper  and  fait.  Let  thefe  flew  over  a 
gentle  fire  for  two  hours,  clofely  covered ; then 
take  out  your  beef,  and  lay  it  on  a deep  difh, 
fldm  off  the  fat,  and  flrain  the  gravy.  Put  into 
it  an  ounce  of  morels,  half  a pint  of  mufli- 
rooms,  and  thicken  your  gravy,  and  pour  it 
. ; over 
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over  your  beef.  Garnifh  with  horfe-radifh, 
and  lay  forcemeat  balls  round  it. 

Beef  Steaks. 

HAVING  procured  rump  fleaks  for  this 
purpofe,  pepper  and  ialt  them,  and  lay  them  in 
a Aewpan.  Pour  in  half  a pint  of  water,  a blade 
or  two  of  mace,  two  or  three  cloves,  an  an- 
chovy, a fmall  bundle  of  fweet  herbs,  a piece  of 
butter  rolled  in  flour,  a glafs  of  white  wine, 
and  an  onion.  Cover  them  clofe,  and  let  them 
ftew  foftly  till  they  are  tender ; then  take  out 
the  fleaks,  flour  them,  fry  them  in  frefh  butter, 
and  pour  off  all  the  fat.  Then  (train  the  fauce 
they  were  flewed  in,  and  pour  it  into  the  pan, 
and  tofs  it  all  up  together  till  the  fauce  be  quite 
hot  and  thick  ; and,  if  you  choole  to  enrich  it, 
you  may  add  a quarter  of  a pint  of  oyflers. 
Lay  your  fleaks  into  the  difh,  pour  the  fauce 
over  them,  and  garnifh  with  fome  kind  of 

M U T T o N. 

WHEN  you  intend  to  hafh  your  mutton, 
you  muft  cut  it  in  dices,  and  put  a pint  of  gravy 
or  broth  into  a tofiing-pan,  with  a fpoonful  of 
mufhroom  catchup,  and  one  of  browning. 
Add  to  it  a fliced  onion,  and  a little  pepper  and 
fait.  Put  it  over  the  fire,  and  thicken  it  with 
butter  and  flour.  When  it  boils,  put  in  your 
mutton ; keep  fhaking  it  till  it  be  perfectly 
hot,  and  then  ferve  it  up  in  a foup-difh. 

Another  method  to  hafh  mutton  is,  cut  it- as 
thin  as  you  can,  drew  a little  flour  over  it,  have 
ready  fome  gravy,  in  which  have  been  boiled 

fweet 
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fweet  herbs,  with  fome  onions,  pepper,  and 
fait.  Put  in  your  meat,  and  with  it  a fmall 
piece  of  butter  rolled  in  flour,  a little  fait,  a 
lhalot  cut  fine,  and  a few  capers  alio  cut  fine. 
Tofs  all  together  for  a minute  or  two,  and  have 
ready  fome  bread  toafted,  and  cut  into  thin  fip*- 
pets.  Lay  them  round  the  dilli,  pour  in  your 
liafh,  and  garnilh  with  pickles  and  horfe- 
radilh.  To  toaft  the  fippets  may  be  confidered 
as  an  improvement. 

Lam  b’s  Head. 

IN  order  to  flew  a lamb’s  head,  wafh  it  and 
pick  it  very  clean.  Lay  it  in  water  for  an  hour, 
take  out  the  brains,  and  with  a fharp  knife  care- 
fully extract  the  bones  and  the  tongue  ; but  be 
careful  to  avoid  breaking  the  meat.  Then  take 
out  the  eyes.  Take  two  pounds  of  veal  and  two 
pounds  of  beef  fuet,  a very  little  thyme,  a good 
piece  of  lemon  peel  minced,  a nutmeg  grated, 
and  two  anchovies.  Having  chopped  all  thefe 
well  together,  grate  two  ftale  rolls,  and  mix  all 
with  the  yolks  of  four  eggs.  Save  enough  of 
this  meat  to  make  about  twenty  balls.  Take 
half  a pint  of  frefh  mulhrooms,  clean  peeled 
and  walked,  the  yolks  of  fix  eggs  chopped, 
half  a pint  of  oyfters  clean  walked,  or  pickled 
cockles.  Mix  all  thefe  together ; but  firft  flew 
your  oyfters,  and  put  to  them  two  quarts  of 
gravy,  with  a blade  or  two  of  mace.  Tie  the 
head  with  packthread,  cover  it  clofe,  and  let  it 
llew  two  hours.  While  this  is  doing,  beat  up 
the  brains  with  fome  lemon-peel  cut  fine,  a lit- 
tle chopped  parfley,  half  a nutmeg  grated,  and 

the 
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the  yolk  of  an  egg.  Fry  the  brains  in  little 
cakes,  in  boiling  dripping,  and  fry  the  balls, 
and  keep  them  both  hot.  Take  half  an  ounce 
of  truffles  and  morels,  and  hrain  the  gravy  the 
head  was  hewed  in.  Put  to  it  the  truffles  and 
morels,  and  a few  mufhrooms,  .and  boil  all  toge- 
ther ; then  put  in  the  reli  of  the  brains  that  are 
not  fried,  and  hew  them  together  for  a minute 
or  two.  Pour  this  over  the  head,  lay  the  fried 
brains  and  balls  round  it,  and  garnifh  with 
lemon. 

Knuckle  5/  Veal. 

BEFORE  you  begin  your  hew,  take  care 
that  the  pot  or  faucepan  be  very  clean,  and  lay 
at  the  bottom  of  it  four  clean  wooden  fkewers. 
Wadi  and  clean  the  knuckle  carefully,  and  lay 
it  in  the  pot,  with  two  or  three  blades  of  mace, 
a little  whole  pepper,  a little  piece  of  thyme, 
a fmall  Onion,  a cruh  of  bread,  and  two  quarts 
of  water.  Having  covered  it  down  clofe,  make 
it  boil,  and  let  it  only  fimmer  for  two  hours. 
When  it  be  enough,  take  it  up,  lay  it  in  a difh, 
and  hrain  the  broth  on  it. 

r . < % 

Calf’s  Head. 

* - ■*  » ; - ' * 

T O haffl  a calf’s  head  properly  requires  fome 
care,  and  be  fure  firh  to  walh  it  exceedingly 
clean.  Boil  it  fifteen  minutes,  and  when  it  be 
cold,  cut  the  meat  into  thin  broad  flices,  and 
put  it  into  a toffing-pan,  with  two  quarts  of 
gravy.  When  it  has  hewed  three  quarters  of  an 
hour,  put  to  it  an  anchovy,  a little  mace  beaten, 
and  a proper  quantity  of  chyan  pepper,  of 
which  your  tahe  muh  be  the  judge;  alfo  two 
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fpoonfuls  of  lemon-pickle,  the  fame  quantity 
of  walnut  catchup,  half  an  ounce  of  truffles 
and  morels,  a flice  or  two  of  lemon,  a bundle 
of  fweet  herbs,  and  a glafs  of  white  wine. 
Mix  a quarter  of  a pound  of  butter  with  forne 
flour,  and  put  it  in  a few  minutes  before  the 
head  be  enough.  Put  the  brains  into  hot 
water,  and  beat  them  fine  in  a baton  ; then  add 
to  them  two  eggs,  a fpoonful  of  flour,  a piece 
of  lemon-peel  cut  fine,  and  a little  parfley, 
thyme,  and  fage,  chopped  lmall.  Beat  them 
all  well  together,  and  threw  in  a little  pepper 
and  fait;  then  drop  them  in  little  cakes  into  a 
panful  pf  boiling  lard ; fry  them  to  a light 
brown,  and  lay  them  on  a fleve  to  drain.  Take 
your  hafli  out  of  the  pan  with  a fiih  flice,  and 
lay  it  on  your  difh.  Strain  your  gravy  over  it, 
and  lay  upon  it  a few  mufhrooms,  forcemeat 
balls,  the  yolks  of  four  eggs,  boiled  hard,  and 
the  brain  cakes.  Lemon  and  pickles  may  be 
your  garnifh. 

Another  method  of  hafhing  a calf’s  head  is 
as  follows  : When  you  have  boiled  it  almoft 
enough,  take  the  befl:  half  of  the  head,  and 
with  a fharp  knife,  take  the  flelli  and  eyes  nice- 
ly from  the  bones.  Lay  the  meat  in  a little 
deep  difh  before  a good  fire,  and  be  careful  that 
no  afhes  fall  into  it.  Then  hack  it  crofs  and 
crofs  with  a knife,,  and  grate  fome  nutmeg  all 
over  it.  Take  the  yolks  of  two  eggs,  a little 
fait  and  pepper,  a few  fweet  herbs,  iome  crumbs 
. of  bread,  and  a little  lemon-peel  chopped  very 
fine.  Bade  the  head  twice  with  butter,  and 
keep  the  difh  turning,  that  all  parts  of  the  head 
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may  be  equally  brown.  Cut  the  other  half  of 
the  head  and  tongue  into  thin  bits ^ and  let  on  a 
faucepan,  with  a pint  of  drawing  gravy,  a little 
bundle  of  fweet  herbs,  an  onion,  a little  pepper 
and  fait,  two  ftialots,  and  a glafs  of  white  wine. 
Having  boiled  thefe  together  a few  minutes, 
ftrain  them  through  a fieve,  and  put  them  into 
a clean  ftewpan  with  the  hath.  Before  you  put 
the  meat  in,  flour  it,  and  add  a few  muftirooms, 
a fpoonful  of  pickle,  two  fpoonfuls  of  catch- 
up, and  a few  truffles  and  morels.  Having 
ftirred  all  thefe  together  for  a few  minutes,  beat 
up  half  the  brains,  and  put  them  in,  with  a lit- 
tle piece  of  butter  rolled  in  flour,  when  it  muft 
be  again  ftirred.  Take  the  other  half  of  the 
brains,  and  beat  them  up  with  a little  lemon- 
peel  cut  fine,  a little  grated  nutmeg,  a little 
beaten  mace,  l'ome  thyme  flared  fmall,  a little 
parfley,  the  yolk  of  an  egg;  and,  having  fome 
good  dripping  boiling  in  a ftewpan,  fry  the 
brains  in  little  cakes,  about  the  fizeof  a crown- 
piece.  Dip  about  twenty  oyflers  in  the  yolks  of 
eggs,  and  fry  them  ; toafta  few  flices  of  bacon, 
and  fry  fome  forcemeat  balls.  Heat  a pewter 
difti  over  a few  clear  coals,  or  a china  one  over 
a pan  of  hot  water,  and  pour  you  hafli  into  it ; 
then  lay  in  it  the  toafled  head ; fcatter  the 
forcemeat  balls  over  the  hafli,  and  garnifli  with 
the  fried  oyflers,  the  fried  brains,  and  fome 
lemon.  Throw  the  reft  over  the  hafli,  and  lay 
the  bacon  round  the  difli. 

If  you  wifti  to  hafli  a calf’s  head  rwbitei  pro- 
ceed thus.  Take  half  a pint  of  gravy,  a gill  of 
: white  wine,  a little  beaten  mace,  a little  nut- 
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meg,  and  a little  fait.  Throw  into  your  hafh 
a few  mufhrooms,  truffles,  and  morels,  firit 
parboiled,  a few  artichoke  bottoms,  and  afpa- 
ragus  tops,  (if  they  be  in  feafon)  a large  piece 
of  butter  rolled  in  flour,  the  yolks  of  two  eggs, 
half  a pint  of  cream,  and  a fpoonful  of  mulh- 
room  catchup.  Stir  thefe  all  together  till  it 
become  of  a tolerable  thicknefs,  and  pour  it 
into  the  difh.  Lay  the  other  half  of  the  head, 
as  above-mentioned,  in  the  middle,  and  garnifti 
as  in  the  preceding  article. 

Hashed  Veal. 

CUT  your  veal  into  round  thin  flices,  of  the 
fize  of  a half-crown,  and  put  them  into  a fauce- 
pan,  with  a little  gravy.  Put  to  it  lome  lemon- 
peel  cut  exceedingly  flne,  and  a tea-fpoonful  of 
lemon-pickle.  Put  it  on  the  lire,  and  thicken 
it  with  butter  and  flour.  Put  in  your  veal  as 
foon  as  it  boils,  and  juft  before  you  difh  it  up, 
put  in  a fpoonful  of  cream,  and  lay  lippets 
round  the  dilh. 

Minced  Veal. 

HAVING  cut  your  veal  into  flices,  and  then 
into  lquare  pieces,  (but  do  not  chop  it)  put  it 
into  a faucepan,  with  two  or  three  lpoonfuls  of 
gravy,  a little  pepper  and  fait,  a flice  of  lemon, 
a good  piece  of  butter  rolled  in  flour,  a tea- 
fpoonful  of  lemon  pickle,  and  a large  fpoonful 
of  cream.  Keep  fhaking  it  over  the  Are  till  it 
boils  ; but  it  muft  not  boil  above  a minute,  as 
otherwife  it  will  make  the  veal  hard.  Serve  it 
up  with  ftppets  round  the  dilh. 

Ox 
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Ox  Palates. 

STEW  them  till  they  be  tender,  which 
mu  ft  b|  done  by  putting  them  into  cold  wa- 
ter, and  letting  them  ftew  l'oftly  over  a gentle 
tire,  till  they  be  as  tender  as  you  with.  Then 
take  off  the  two  fkins,  cut  them  in  pieces,  and 
put  them  into  either  your  made  drfti  or  foup, 
with  cock’s  combs  and  artichoke  bottoms  cut 
fmall.  Garnifh  your  difhes  with  lemon,  fweet- 
breads  ftewed  and  cut  into  little  pieces. 

Venison. 

WHEN  you  hath  venifon,  cut  it  in  thin 
ilices,  and  put  it,  with  a large  glafs  of  red  wine,' 
into  a tofting-pan,  with  a fpoonful  of  mufhrooin 
catchup,  the  fame  of  browning,  an  onion  ftuck 
with  cloves,  and  half  an  anchovy  chopped 
fmall.  As  foon  as  it  boils,  put  in  your  veni- 
lon,  and  let  it  boil  three  or  four  minutes.  Pour 
it  into  a foup-difh,  and  garnifh  with  red  cab- 
bage, or  currant  jelly. 

Turkies  or  Fowls. 

WHEN  you  ftew  a turkey  or  a fowl,  put 
four  clean  fkewers  at  the  bottom,  and  lay  your 
turkey  or  fowl  therein.  Put  in  a quart  of 
gravy,  a bunch  of  celery  cut  fmall  and  wafhed 
very  clean,  and  two  or  three  blades  of  mace. 
Let  it  ftew  gently  till  there  remain  only  enough 
for  fauce,  and  then  add  a large  piece  of  butter, 
rolled  in  flour,  two  fpoonfuls  of  red  wine,  the 
fame  quantity  of  catchup,  and  a fufticient 
quantity  of  pepper  and  fait  to  feafon  it.  Lay 
your  turkey  or  fowl  in  the  difti,  pour  the  fauc? 
over  it,  and  fend  it  to  table, 
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Turkey  fie  wed  brown. 

BONE  your  turkey,  and  fill  it  with  forcer- 
meat,  made  in  the  following  manner.  Take 
the  flefh  of  a fowl,  half  a pound  of  veal,  the 
flefh  of  two  pigeons,  and  a pickled  or  dried 
tongue  peeled.  Chop  thefe  all  together,  and 
beat  them  in  a mortar,  with  the  marrow  of  a 
beef  bone,  or  a pound  of  the  fat  from  a loin  of 
veal.  Seafon  it  with  a little  pepper  and  fait, 
two  or  three  blades  of  mace,  as  many  cloves, 
and  half  a nutmeg  dried  at  a great  didance 
from  the  fire,  and  pounded.  Mix  all  thefe 
well  together,  and  fill  your  turkey  with  it. 
Then  put  it  into  a little  pot  that  will  juft  hold 
it,  having  find  laid  four  or  five  fkewers  at  the 
bottom  of  the  pot,  to  prevent  the  turkey  (lick- 
ing to  it.  Put  in  a quart  of  good  beef  and 
veal  gravy,  in  which’  fweet  herbs  and  fpice 
have  been  boiled,  and  cover  it  clofe.  When  it 
has  dewed  half  an  hour,  put  in  a glafs  of  white 
wine,  a fpoonful  of  catchup,  a large  lpoonful 
of  pickled  mufhrooms,  and  a few  frelh  ones,  if 
they  be  in  leafon  ; a few  truffles  and  morels, 
and  a fmall  piece  of  butter  rolled  in  flour. 
Cover  it  clofe,  and  let  it  dew  half  an  hour 
longer.  Get  little  French  rolls  ready  fried, 
and  get  fome  oyders,  and  drain  the  liquor  from 
them.  Then  put  the  oyders  and  liquor  into 
a faucepan,  with  a blade  of  mace,  a little  white 
wine,  and  a piece  of  butter  rolled  in  flour. 
Let  them  dew  till  it  be  thick,  and  then  fill  the 
loaves.  Lay  the  turkey  in  the  difh,  and  pour 
the  fiiuce  over  it.  If  there  be  any  fat  on  the 
gravy,  take  it  off,  and  lay  the  loaves  on  each 

fide 
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fide  of  the  turkey  3 but  if  you  have  no  loaves, 
garni  ill  with  lemon,  and  make  ui'e  of  03'ifers 
dipped  in  butter  and  fried. 

Stewed  G h i c il  e n s. 

TAKE  two  fine  chickens,  and  half  boil 
them.  Then  take  them  up  in  a pewter  dilh, 
and  cut  them  up,  Separating  every  joint  one 
from  the  other,  and  taking  out  the  bread  bones. 
If  the  fowls  do  not  produce  liquor  futneient, 
add  a few  fpoonfuls  of  the  water  in  which  they 
were  boiled,  and  put  in  a blade  of  mace,  and  a 
little  lalt.  Cover  it  clofe  with  another  difh, 
and  fet  it  over  a dove  or  chafing-difh  of  coais. 
Let  it  flew  till  the  chickens  be  enough,  and 
then  fend  them  hot  to  the  table. 

Geese  Giblets. 

CUT  the  neck  in  four  pieces,  and  the  pi- 
nions in  two,  and  clean  well,  and  flice  the  giz- 
zard. Let  them  flew  in  two  quarts  of  water, 
or  mutton  broth,  with  a bundle  of  fweet  herbs, 
a few  pepper  corns,  three  or  four  cloves,  an 
anchovy,  an  onion,  and  a fpoonful  of  catchup. 
When  the  giblets  feel  tender,  put  in  a fpoon- 
ful of  cream,  thicken  it  with  flour  and  butter, 
lay  tippets  round  it,  and  ferve  it  up  in  g foup- 
difh. 

Pheasants. 

STEW  your  pheafant  in  veal  gravy,  and  let 
it  flew  till  there  be  juft  enough  liquor  left  for 
fauce.  Then  fkim  it,  and  put  in  artichoke 
bottoms  parboiled,  fome  chednuts  roafled  and 
blanched,  a little  beaten  mace,  and  pepper  and 
fait  enough  to  feafon  it,  with  a glafs  of  wine. 

F 4 Thicken 
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Thicken  it  with  a piece  of  butter  rolled  iq 
flour,  if  it  be  not  already  thick  enough.  Squeeze 
in  a little  lemon  ; then  pour  the  fauce  over  the 
pheafant,  and  put  fome  force-meat  balls  into 
the  difh.  A good  fowl,  t ruffed  with  the  head 
on,  like  a pheafant,  will  eat  equally  as  good. 

Woodcocks  and  Partridges. 

YOUR,  woodcock  mud  be  cut  up  as  for 
eating,  and  the  entrails  worked  very  fine  with 
the  hack  of  a fpoon.  Mix  with  them  a ipoon- 
ful  of  red  wine,  the  fame  quantity  of  water, 
and  half  a fpoonful  of  allegar  ; cut  an  onion 
into  ilices,  and  pull  it  into  rings ; roll  a piece 
of  butter  in  flour,  and  put  all  into  your  tofling- 
pan.  Shake  it  over  the  fire  till  it  boils,  then 
put  in  your  bird,  and  when  it  be  thoroughly 
hot,  lay  it  in  your  difh  with  fippets  round, 
•drain  the  fauce  over  it,  and  lay  on  the  onions 
in  rings.  A partridge  is  dreffed  in  the  fame 
manner. 

W i l d Ducks,  hajhed . 

EIAVING  cut  up  your  duck  as  for  eating, 
put  it  in  a toffing-pan,  with  a fpoonful  of  good 
gravy,  the  fame  of  red  wine,  and  an  onion  fliced 
exceedingly  thin.  When  it  has  boiled  two  or 
three  minutes,  lay  the  duck  in  the  difh,  and 
pour  the  gravy  over  it.  You  may  add  a tea- 
fpoonful  of  caper  liquor,  or  a little  browning; 
but  remember  that  the  gravy  mud  not  be 
thickened. 

H ares,  hafied. 

T O hafh  a hare,  you  mud  cut  it  in  frnall 
pieces,  and  if  you  have  any  of  the  pudding 

left 
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left,  rub  it  fmall,  and  put  to  it  a gill  of  red 
wine,  the  fame  quantity  of  water,  half  an  an- 
chovy chopped  fine,  an  onion  ftuck  with  four 
cloves,  and  a quarter  of  a pound  of  butter  roiled 
jn  flour.  Shake  thefe  all  together  over  a flow 
fire,  till  your  hare  is  thoroughly  hot ; for  it  is 
a bad  cuflom  to  let  any  kind  of  hafh  boil 
longer,  as  it  hardens  the  meat.  Send  your  hare 
to  table  in  a deep  diihj  but  before  you  fend  it 
up,  take  out  the  onion,  and  lay  lippets  round 
the  difh. 

Jugged  Hare. 

CUT  your  hare  into  little  pieces,  and  lard 
them  here  and  there  with  little  flips  of  bacon. 
Seafon  them  with  a little  pepper  and  fait,  and 
put  them  into  an  earthen  jug,  with  a blade  or 
two  of  mace,  an  onion  ftuck  with  cloves,  and 
a bundle  of  fweet  herbs.  Cover  the  jug  clofe, 
that  nothing  may  get  in,  fet  it  in  a pot  of  boilr 
ing  water,  and  three  hours  will  do  it.  Then 
turn  it  out  into  the  difh,  take  out  the  onion 
and  fweet  herbs,  and  fend  it  hot  to  table.  As 
to  the  larding,  you  may  omit  it,  if  you  pleafe. 

Stewed  Peas  and  Lettuce. 

PUT  a quart  of  green  peas,  two  large  cab- 
bage-lettuces, cut  fmall  acrofs,  and  waflied  very 
clean,  into  a ftew-pan,  with  a quart  of  gravy, 
and  flew  them  till  they  be  tender.  Put  in 
fome  butter  rolled  in  flour,  and  feafon  with 
pepper  and  fait.  As  foon  as  they  be  of  a pro- 
per thicknefs,  difh  them  up.  Some  chop  them 
fine,  and  flew  them  with  two  or  three  rafliers 
of  lean  ham ; while  others  like  them  thickened 
with  the  yolks  of  four  eggs. 

C U C U M- 
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Cucumber  s. 

IN  order  to  flew  cucumbers,  proceed  in  the 
following  manner.  Having  pared  twelve,  fl ice 
them  as  thick  as  a half-crown,  and  lay  them  in 
a coarfe  cloth  to  drain.  As  foon  as  they  be 
dry,  dour  them,  and  fry  them  in  frefh  butter 
till  they  be  brown.  Then  take  them  out  with 
an  egg-flice,  and  lay  them  on  a plate  before  the 
lire.  Take  a whole  cucumber,  cut  a long 
piece  out  of  the  fide,  and  fcoop  out  all  the 
pulp.  Have  ready  fome  fried  onions,  peeled 
and  fliced,  and  fried  brown  with  the  diced  cu- 
cumber. Then  fill  the  whole  cucumber  with 
the  fried  onions,  and  feafon  with  pepper  and 
fait  j then  put  on  the  piece  that  was  cut  out, 
and  tie  it  round  with  packthread.  Flour  it, 
and  fry  it  brown  ; then  take  it  out  of  the  pan, 
and  keep  it  hot.  Keep  the  pan  on  the  lire, 
and  while  you  are  putting  in  a little  dour  with 
one  hand,  keep  dirring  it  with  the  other.  When 
it  be  thick,  put  in  two  or  three  fpoonfuls  of 
water,  half  a pint  of  white  or  red  wine,  and 
two  fpoonfuls  of  catchup.  Stir  them  toge- 
ther, and  add  three  blades  of  mace,  four  cloves, 
half  a nutmeg,  and  a little  pepper  and  fait,  all 
beat  fine  together.  Stir  it  into  the  faucepan, 
and  then  throw  in  your  cucumbers.  Give 
them  a tofs  or  two,  then  lay  the  whole  cucum- 
ber in  the  middle,  having  drfl  untied  it,  the 
red:  round  it,  and  pour  the  fauce  all  over.  Gar- 
nifh  the  difh  with  fried  onions,  and  fend  it  to 
table. 


Pear  s. 
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P E A R S. 

PARE  fix  pears,  and  either  quarter  them, 
or  flew  them  whole.  Lay  them  in  a deep 
earthen  pan,  with  a few  cloves,  a piece  of  le- 
mon-peel, a gill  of  red  wine,  and  a quarter  of 
a pound  of  fine  fugar.  If  the  pears  be  very 
large,  they  will  require  half  a'  pound  of  fugar, 
and  half  a pint  of  red  wine.  Cover  them  clofe 
with  brown  paper,  and  flew  them  in  the  oven 
till  they  be  enough.  They  may  be  ferved  up 
hot  or  cold,  and  they  make  a pretty  difh  with 
one  whole,  the  reft  cut  in  quarters,  and  the 
cores  taken  out. 

Chardoons. 

CUT  them  about  fix  inches  long,  firing 
them,  and  ftew  them  till  they  be  tender.  Then 
take  them  out,  Hour  them,  and  fry  them  in 
butter  till  they  be  brown.  Send  them  up, 
with  melted  butter  in  a cup.  Or  you  may  tie 
them,  up  in  bundles,  and  boil  them  like  afpa- 
ragus.  Put  a toaft  under  them,  and  pour  a 
little  melted  butter  over  them. 

Muscles. 

HAVING  walked  your  mufclcs  very  clean 
from  the  fand  in  two  or  three  waters,  put  them 
into  a flew-pan,  and  cover  them  clofe.  Let 
them  ftew  till  the  fhells  be  opened,  and  then 
take  them  out  one  by  one,  and  pick  them  out 
of  the  fhells.  Be  lure  to  look  under  the  tongue 
to  fee  if  there  be  a crab,  and  if  you  find  one, 
throw  away  that  mufcles.  Having  picked  them 
all  clean,  put  them  into  a faucepan,  and  to  a 
quart  of  mufcles,  put  half  a pint  of  the  liquor 

ftrained 
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H rained  through  a ficve ; add  a few  blades  of 
mace,  a fmall  piece  of  butter  roiled  in  dour, 
and  let  them  Hew.  Lay  fome  toafled  bread 
round  the  dilh,  and  pour  in  the  mufcles. 

Carp  and  T e n c ir. 

CARP  and  tench  may  be  Hewed  in  the  fol- 
lowing manner,  and  are  a top  difh  for  a grand 
entertainment.  Gut  and  fcale  your  carp  or 
tench,  and  having  dredged  them  with  flour, 
fry  them  in  dripping  or  good  fuet,  till  they  be 
brown.  Put  them  into  a flew-pan,  with  a 
'quart  of  water,  the  like  quantity  of  red  wine, 
a large  fpoonful  of  lemon  pickle,  the  fame  of 
browning,  and  the  like  of  walnut  catchup; 
add  a little  mufhroom  powder,  a proper  quan- 
tity of  chyan  pepper,  a large  onion  duck  with 
cloves,  and  a Hick  of  horfe-rradifh.  Cover 
your  pan  clofe,  that  none  of  the  fleam  may 
efcape,  and  let  them  Hew  gently  over  a Hove 
fire,  till  the  gravy  be  reduced  to  barely  the 
quantity  futfleieht  to  cover  them  in  the  difh. 
Then  take  them  out,  and  put  them  on  the  difli 
you  intend  to  ferve  them  up  in.  Put  the  gravy 
bn  the  i^re,  and  having  thickened  it  with  a 
large  piece  of  butter,  and  fome  flour,  boil  it  g 
little,  and  Hrain  it  over  your  filh.  You  may 
garmfli  them  with  pickled  mullirooms  and 
feraped  horfe-radifh,  with  a fprig  of  myrtle,  or 
a bunch  of  pickled  barberries  in  their  mouths. 

Carp,  Jlewed  white. 

HAVING  fcaled,  gutted,  and  waflied  your 
carp,  put  them  into  a Hew-pan,  with  two 
quarts  of  water,  half  a pint  of  white  wine,  a 

little 
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little  pepper,  fait,  and  whole  mace,  a bunch  of 
fweet  herbs,  two  onions,  and  a flick  of  horfe- 
radiih.  Cover  the  pan  clofe,  and  let  it  ftand  an 
hour  and  a half  over  a ftove.  Put  a gill  of 
white  wine  into  a fiucepan,  with  an  onion,  two 
anchovies  chopped,  fine,  a quarter  of  a pound  of 
butter  rolled  in  flour,  a little  lemon-peel,  a lit- 
tle good  cream,  and  about  a gill  of  the  liquor 
in  which  the  carp  were  flewed.  Having  boil- 
ed them  a few  minutes,  add  the  yolks  of  two 
eggs,  mixed  with  a little  cream,  and  when  it 
boils,  fqueeze  in  the  juice  of  half  a lemon. 
Pour  this  hot  upon  the  fiih,  and  ferve  them 

tip. 

Lampreys. 

HAVING  fkinned  and  gutted  your  lam- 
preys, feafon  them  well  with  fait,  pepper,  a lit- 
tle lemon-peel  fhred  fine,  mace,  cloves,  and 
nutmeg.  Cut  fome  thin  flices  of  butter  into 
the  bottom  of  your  faucepan,  and  having  rolled 
your  filh  round  a fkewer,  put  them  into  the 
pan,  with  half  a pint  of  good  gravy,  a gill  of 
white  wine  and  cyder,  the  fame  of  claret,  a 
bundle  of  marjoram,  winter  favory,  and  thyme, 
and  an  onion  diced.  Stew  them  over  a flow 
fire,  and  keep  the  lampreys  turning  till  they  be 
quite  tender;  then  take  them  out,  and  put  in 
an  anchovy  ; thicken  the  fauce  with  the  yolk  of 
an  egg,  or  a little  butter  rolled  in  flour,  and 
having  poured  it  over  the  fifh,  fend  them  up 
to  table. 

Eels  may  be  flewed  in  the  fame  manner. 
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Flounders,  Plaice,  and  Soles. 

THESE  three  different  fpecies  of  fifh  may 
be  ftewed.  in  one  and  the  fame  manner.  Half 
fry  them  in  butter  till  they  be  of  a fine  brown  ; 
then  take  them  up,  put  to  your  butter  a quart 
of  water,  two  anchovies,  and  an  onion  diced, 
and  boil  them  (lowly  a quarter  of  an  hour. 
Then  put  your  fifh  in  again,  with  a herring, 
and  lfevv  them  gently  twenty  minutes.  Then 
take  out  the  f( h,  and  thicken  the  fauce  with 
butter  and  flour  , then  having  given  it  a boil, 
Train  it  through  a hair  fieve  over  the  fifh,  and 
ferve  them  up,  with  oyfter,  cockle,  or  (hrimp 
fauce  in  a boat. 

Stewed  Oysters. 

OPEN  your  oyfters,  and  put  their  liquor 
into  a toffmg-pan,  with  a little  beaten  mace, 
and  thicken  it  with  flour  and  butter.  Boil 
them  three  or  four  minutes  ; and  having  toafted 
a flice  of  bread,  cut  it  into  three-cornered  pieces, 
and  lay  them  round  the  difli.  Put  into  the  pan 
a fpoonful  of  good  cream  ; then  put  in  your 
oyfters,  and  fhake  them  round.  Obferve  not 
to  let  the  oyfters  boil,  as  that  will  make  them 
hard,  and  fpoil  their  appearance.  Pour  them 
into  a deep  plate,  or  foup-difh,  and  ferve  them 
up.  Cockles,  and  indeed  almoft  all  fhell-fifh, 
may  be  (tewed  in  the  fame. manner. 

• Scollop  e d O y-  s t e r s. 

HAVING  opened  your  oyfters  into  a bafon, 
and  wafhed  them  cut  of  their  own  liquor, -put 
feme  into  your  fcollop-ihells,  and  ftrew  over 
’them  a few  crumbs  of  bread.  Lay  a dice  of 

butter 
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butter  cn  them,  then  more  oyders,  bread,  and 
butter  iuccdfively,  till  your  lhell  be  as  full  as 
you  intend  it.  Put  them  into  a Dutch  oven  to 
brown,  and  lerve  them  up  in  the  lhells  in 
which  they  are  fcclloped. 


AKE  a large  piece  of  a dank  of  beef, 


which  is  fat  at  the  top,  or  any  piece  that 
is  fat  at  the  top,  and  has  no  bones  in  it,  even 
the  rump  will  anfwer  the  purpofe.  Strip  the 
bone  very  nicely,  flour  the  meat  well,  and  fry 
it  brown  in  a large  dewpan,  with  a little  butter; 
then  cover  it  in  the  pan  with  gravy  made  in  the 
following  manner:  Take  about  a pound  of 

coarfe  beef,  a little  piece  of  veal  cut  fmall,  a 
bundle  of  fweet  herbs,  an  onion,  fome  whole 
black  and  white  pepper,  two  or  three  large 
blades  of  mace,  four  or  five  cloves,  a piece  of 
carrot,  a little  piece  of  bacon  deeped  a fliort 
time  in  vinegar,  and  a crud  of  bread  toaded 
brown.  Put  to  this  a quart  of  wine,  and  let  it 
boil  till  it  be  half  waded.  In  the  mean  time, 
pour  a quart  of  boiling  water  into  the- dewpan, 
cover  it  clofe,  and  let  it  dew  gently.  Strain  the 
gravy  as  foon  as  it  be  done,  and  pour  it  into  the 
pan  in  which  the  beef  is.  Take  an  ounce  of 
trufiies  and  morels  cut  fmall,  fome  fredi  or  dried 
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mushrooms  alfo  cut  fmall,  and  two  fpoonfuH 
of  catchup.  Cover  it  clofe,  and  let  it  flew  tilt 
the  fauce  be  rich  and  thick.  Then  have  ready 
fome  artichoke  bottoms  quartered,  and  a few 
pickled  mufh rooms.  Give  the  whole  a boil  or 
two,  and  when  your  meat  be  tender,  and  your 
fauce  rich,  lay  the  meat  into  a difh,  and  pour 
the  fauce  over  it.  If  you  pleafe,  you  may  add 
a fweetbread  cut  in  fix  pieces,  a palate  flewed 
tender,  and  cut  into  little  pieces,  fome  cockf- 
combs,  and  a few  forcemeat  balls.  Though 
thefe  will  be  great  additions,  yet  it  will  do  very 
well  without  them.  -Some  people,  for  variety 
fake,  when  the  beef  be  ready,  and  the  gravy  put 
to  it,  add  a large  bunch  of  celery  cut  fmall,  and 
wafhed  clean,  two  fpoonfuls  of  catchup,  and  a 
glafs  of  red  wine  ; but  omit  all  the  other  in- 
gredients. 

Ox  Palates. 

CLEAN  them  well,  and  boil  them  very  ten- 
der; cut  fome  of  them  in  fquare,  and  fome  in 
long  pieces,  and  then  proceed  as  follows  to  make 
a rich  cooley.  Put  a piece  of  butter  in  your 
flewpan,  and  melt  it ; put  to  it  a large  fpoonful 
of  flour,  and  flir  it  well  till  it  be  fmooth  ; then 
put  to  it  a quart  of  good  gravy,  three  fhalots 
chopped,  and  a gill  of  Lifbon  ; add  alfo  fome 
lean  ham  cut  very  fine,  and  half  a lemon.  'Hav- 
ing boiled  them  twenty  minutes,  flrain  the  li- 
quor through  a fieve,  and  put  it  and  the  palates 
into  your  pan,  with  fome  forcemeat  balls, 
truffles  and  morels  pickled,  or  frefh  mufh- 
rooms  flewed  in  gravy,  and  feafon  to  your  tafle 

with 
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with  pepper  and  fait.  Tofs  them  up  five  or  fix 
minutes,  difh  them  up,  and  garnilh  with  beet- 
root or  lemon. 

BreAst  of  Veal. 

HAVING  half  roafted  a breaft  of  veal, 
bone  it,  and  put  it  into  a tofiing-pan,  with  a 
quart  of  veal  gravy,  an  ounce  of  morels,  and 
the  fame  quantity  of  truffles.  Stew  it  till  it  be 
tender,  and  juft  before  you  thicken  the  gravy, 
put  in  a few  oyfters,  l'ome  pickled  mufhrooms, 
and  pickled  cucumbers,  all"  cut  in  fmall  fquare 
pieces,  and  the  yolks  of  four  eggs  boiled  hard* 
Cut  your  fweetbread  in  pieces,  and  fry  it  of  a 
light  brown.  Difh  up  your  veal,  and  pour  the 
gravy  hot  upon  it.  Lay  your  fweetbread,  mo- 
rels, truffles,  and  eggs  round  upon  it,  and  gar- 
niffl  with  pickled  barberries.  This  is  a proper 
difh  at  dinner  for  either  top  or  fide,  and  at 
fupper  for  the  bottom. 

Sweetbreads. 

RUB  your  fweetbreads  over  with  the  yolk 
of  an  egg,  and  drew  over  them  crumbs  of 
bread,  parfley,  thyme,  and  fweet  marjoram 
fhred  fmall,  and  feafon  with  pepper  and  filt. 
Make  a roll  of  forcemeat  like  a fweetbread,  put 
it  in  a veal  caul,  and  roaft  them  in  a Dutch 
oven.  Take  fome  brown  gravy,  and  put  to  it 
a little  lemon  pickle,  fome  mufhroom  catchup, 
and  the  end  of  a lemon.  Boil  the  gravy,  and 
when  the  fweetbreads  be  enough,  lay  them  in 
a difh,  with  the  forcemeat  in  the  middle.  Take 
out  the  end  of  the  lemon,  pour  the  gravy  into 
the  dilh,  and  fend  it  up  to  table, 
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Leg  of  M u t t o n. 

TAKE  off  all  the  fkin  and  fat,  and  cut  It 
very  thin  the  right  way  of  the  grain  ; then  but- 
ter your  ftewpan,  and  fliake  fome  flour  into  it. 
Slice  half  a lemon,  and  half  an  onion,  cut  them 
very  linall,  and  add  a little  bundle  of  fweet 
herbs,  and  a blade  of  mace.  Put  thefe  and 
your  meat  into  the  pan,  ftir  it  a minute  or  two, 
and  then  put  in  fix  fpoonfuls  of  gravy.  Have 
ready  an  anchovy,  minced  fmall,  and  mix  it 
with  fome  butter  and  flour.  Stir  it  all  toge- 
ther for  flx  minutes,  and  then  diih  it  up. 

Pigs  Feet  and  Ears. 

HAVING  boiled  the  feet  and  ears,  fplit  the 
feet  down  the  middle,  and  cut  the  ears  in  nar- 
row flices.  Dip  them  in  butter,  and  fry  them 
brown.  Put  a little  beef  gravy  in  a tofling-pan, 
with  a tea-ipoonful  of  lemon  pickle,  a large  one 
of  muihroom  catchup,  the  fame  of  browning, 
and  a little  fait.  Thicken  it  with  a lump  of 
butter  rolled  in  flour,  and  put  in  your  feet  and 
ears.  Let  them  boil  gently,  and  when  they 
be  enough,  lay  your  feet  in  the  middle  of  the 
difh,  and  the  ears  round  them;  then  ftrain 
your  gravy,  pour  it  over  them,  and  garnifli 
with  curled  parfley. 

Livers. 

T A K E as  many  livers  as  you  would  have  for 
your  diih.  The  liver  of  a turkey,  and  fix  fowls 
livers  will  make  a pretty  diih.  Pick  the  galls 
from  them,  and  throw  them  into  cold  water. 
Take  the  fix  livers,  throw  them  inafaucepan, 
with  a quarter  of  a pint  of  gravy,  a fpoonful  of 
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mulhrooms,  either  pickled  or  frefh,  the  fame 
quantity  of  catchup,  and  a piece  of  butter,  the 
lize  of  a nutmeg,  rolled  in  Hour.  Seafon  them 
to  your  tafte  with  pepper  and  fait,  and  let  them 
flew  gently  ten  minutes.  In  the  mean  time, 
broil  the  turkey’s  liver  nicely,  and  lay  it  in  the 
middle,  with  the  flewed  livers  round  it.  Pour 
the  fauce  over  all,  and  garnifh  with  lemon. 

Mushroom  s. 

PEEL  fome  large  rnufhrooms,  and  take  out 
the  inlide.  Broil  them  on  a gridiron,  and  when 
the  outfide  be  brown,  put  them  in  a toffing- 
pan,  with  a quantity  of  water  fuflicient  to  cover 
them.  Having  let  them  hand  ten  minutes, 
put  to  them  a fpoonful  of  white  wine,  the  fame 
of  browning,  and  a very  little  allegar.  Thicken 
it  with  butter  and  flour,  and  boil  it  a little. 
Serve  it  up  with  lippets  round  the  difh. 

Asparagus. 

SCRAPE  one  hundred  of  grafs  very  clean, 
and  throw  it  into  cold  water ; then  cut  it  as  far 
as  it  is  good  and  green,  about  an  inch  long,  and 
take  two  heads  of  endive,  clean  picked  and 
wafhed,  and  cut  very  fmall ; a young  lettuce, 
clean  walhed,  and  cut  fmall,  and  a large  onion 
peeled,  and  cut  fmall.  Put  a quarter  of  a pound 
of  butter  into  a ftewpan,and  when  it  be  melted, 
throw  in  the  above  ingredients.  Tofs  them 
about,  and  fry  them  ten  minutes ; then  feafon 
them  with  a little  pepper  and  fait,  fhake  in  a lit- 
tle flour,  tofs  them  about,  and  pour  in  half  a 
pint  of  gravy.  Let  them  flew  till  the  fauce  be 
very  thick  and  good,  and  then  pour  all  into  your 
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diih.  Garni fli  the  dilb  with  a few  of  the  lit- 
tle tops  of  the  grafs. 

Oysters. 

OPEN  a quart  of  the  largeft  oyfters  you  can 
get,  fave  the  liquor,  and  ftrain  it  through  a fine 
fieve ; wafh  your  oyfters  in  warm  water,  and 
make  the  following  batter  : Take  two  yolks  of 
eggs  well  beaten,  grate  in  half  a nutmeg,  cut 
a little  lemon-peel  final!,  a good  deal  of  parfley, 
a fpoonful  of  the  juice  of  fpinach,  two  fpoon- 
fuls  of  cream  or  milk,  and  beat  it  up  with  flour 
to  a thick  batter.  Have  ready  fome  butter  in  a 
ftewpan ; dip  your  oyfters  one  by  one  into  the 
batter, and  have  ready  crumbs  of  bread,in  wTfich 
roll  them,  and  fry  them  quick  and  brown,  fome 
with  the  crumbs  of  bread,  and  fome  without. 
Take  them  out  of  the  pan,  and  fet  them  before 
the  fire  ; then  have  ready  a quart  of  cheftnuts, 
fhelled  and  fkinned,  and  fry  them  in  the  batter. 
When  they  be  enough,  take  them  up,  put  the 
fat  out  oi  the  pan,  lhake  a little  flour  all  over 
the  pan,  and  rub  a piece  of  butter  round  it 
with  a lpoon.  Then  put  in  the  oyfter  liquor, 
three  or  four  blades  of  mace,  then  the  cheft- 
nuts,  and  half  a pint  of  white  wine  $ then  let 
them  boil,  and  have  ready  the  yolks  of  two 
eggs  beat  up  with  four  fpoonful s of  cream. 
Stir  all  well  together,  and  when  it  be  thick 
and  fine,  lay  the  oyfters  in  the  difti,  and  pour- 
the  rag'oo  over  them.  Garnifh  with  cheftnuts 
and  lemon. 
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FRICASEES. 

• 1 

Lam  b-S  tones. 

TAKE  what  quantity  you  plcafc  of  lamb- 
flones,  dip  them  in  butter,  and  fry  them 
of  a nice  brown  in  hog’s-lard.  Have  ready  a 
little  veal  gravy,  and  thicken  it  with  butter  and 
flour.  Put  in  a dice  of  lemon,  a little  mufti- 
room  catchup,  a tea-fpoonful  of  lemon-pickle, 
and  a little  grated  nutmeg.  Beat  the  yolk  of 
an  egg,  and  mix  it  with  two  fpoonfuls  of 
thick  cream.  Put  in  your  gravy,  and  keep 
fhaking  it  over  the  fire  till  it  looks  white  and 
thick  ; then  put  in  the  lamb-ftones,  and  give 
them  a fhake.  When  they  be  properly  heated, 
dilh  them  up,  and  lay  boiled  forcemeat  balls 
round  them. 

Ox  Palates. 

WASH  your  ox-palates  in  feveral  waters, 
and  lay  them  in  warm  water  for  half  an  hour ; 
then  put  them  in  a ftewpot,  and  cover  them 
w ith  water.  Put  them  in  the  oven  for  three  or 
four  hours,  and  when  they  come  from  thence, 
-flrip  off  the  fkins,  and  cut  them  into  fquare 
pieces.  Scafon  them  with  chyan  pepper,  fait, 
mace,  and  nutmeg.  Mix  a l'poonful  of  flour 
with  the  yolks  of  two  eggs,  dip  your  palates 
into  it,  and  fry  them  till  they  be  of  a light 
brown.  Put  them  in  a lieve  to  drain,  and  have 
ready  half  a pint  of  veal  gravy,  with  a little 
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caper  liquor,  a fpoonful  of  browning,  and  a 
few  mu  (brooms,  Thicken  it  with  D utter  and 
flour,  and  pour  it  hot  into  your  difh ; then 
lay  on  your  palates,  and  garniih  with  barber- 
ries and  fried  parfley. 

Chickens. 

HAVING  fkinned  your  chickens,  and  cut 
them  into  fmall  pieces,  wafh  them  in  warm 
water,  and  dry  them  very  clean  with  a cloth. 
Seafon  them  with  fait  and  pepper,  and  put  them 
into  a flewpan  with  a little  water,  a large  piece 
of  butter,  a bunch  of  thyme,  and  fweet  marjo- 
ram, an  onion  iluck  with  cloves,  half  a lemon, 
or  a little  lemon-pickle,  a glafs  of  wine,  an  an- 
chovy, and  a little  mace  and  nutmeg.  Let  them 
flew  till  the  chickens  be  tender,  and  then  lay 
them  on  your  difh.  Having  thickened  your 
gravy  with  butter  and  flour,  drain  it,  and  then 
beat  up  the  yolks  of  three  eggs,  and  mix  them 
with  a gill  of  rich  cream.  Put  this  into  your 
gravy,  and  fhake  it  over  the  lire,  without  differ- 
ing it  to  boil.  Pour  this  over  your  chickens, 
and  ferve  them  up. 

Pulled  Chickens. 

BOIL  fix  chickens  till  they  be  nearly 
enough ; then  flea  them,  and  pull  the  white 
flefli  ali  off  from  the  bones.  Put  it  in  a ficew- 
pan,  with  half  a pint  of  cream  made  fcalding 
hot,  the  gravy  that  ran  from  the  chickens,  and 
a lew  tpoonfuls  of  the  liquor  they  were  boiled 
in.  To  this  acid  fome  raw  parfley  fhred  fine, 
and  give  the  whole  a tofs  or  two  over  the  fire ; 
dull  a little  flour  over  a piece  of  butter,  and 
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{hake  them  up.  Chickens  done  this  way  mult 
he  killed  the  night  before,  and  a little  more 
than  half  boiled,  and  pulled  in  pieces  as  broad 
as  your  finger,  and  half  as  long.  You  may  add 
a lpoonful  of  white  wine  to  the  above  ingre- 
dients. 


Pigeons. 

CUT  your  pigeons  as  above  deferibed  for 
chickens,  and  fry  them  of  a light  brown.  Put 
them  into  fome  good  mutton  gravy,  and  flew 
them  near  half  an  hour  ; then  put  in  a dice  of 
lemon,  half  an  ounce  of  morels,  and  a fpoonful 
of  browning.  Thicken  your  gravy,  and  drain 
it  over  your  pigeons.  Garnifh  with  pickles, 
and  lay  round  them  forcemeat  balls. 

Another  method  to  fricafee  a pigeon  is  as 
follows  : Take  eight  pigeons,  juft  killed,  and 
cut  them  in  fmall  pieces.  Put  them  into  a 
ftewpan,  with  a pint  of  water,  and  the  fame 
quantity  of  claret.  Seafon  them  with  pepper 
and  fait,  a blade  or  two  of  mace,  an  onion,  a 
bundle  of  fweet  herbs,  and  a large  piece  of  but- 
ter, rolled  in  a little  flour.  Cover  it  dole,  and 
let  them  ftew  till  there  be  juft  enough  for 
fauce.  Then  take  out  the  onion  and  fweet 
herbs,  beat  up  the  yolks  of  three  eggs,  grate  half 
a nutmeg,  and  with  a fpoon  pufh  the  meat  to 
one  fide  of  the  pan,  and  the  gravy  to  the  other, 
and  ftir  in  the  eggs.  Keep  them  ftirring  to  ( 
prevent  their  curdling,  and  when  the  fauce  be 
fine  and  thick,  (hake  all  together.  Put  the 
meat  into  the  difti,  pour  the  fauce  over  it,  and 
having  ready  fome  dices  of  bacon  toafted,  and 
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oyfters  fried,  fcatter  the  oyders  over  it,  lay  the 
bacon  round  it,  and  make  ufe  of  lemon  for 
garni  ill, 

Rabbits. 

IN  order  to  fricafee  rabbits  brown,  cut  them 
as  for  eating,  and  fry  them  in  butter  till  they  be 
of  a light  brown.  Then  put  them  into  a to  ding-* 
pan,  with  a pint  of  water,  a dice  of  lemon,  an 
anchovy,  a large  fpoonful  of  browning,  the  fame 
of  mufhroom  catchup,  a tei- fpoonful  of  lemon 
pickle,  and  leafon  with  fait  and  chyan  pepper. 
Stew  them  over  a flow  fire  till  they  be  enough  ; 
then  thicken  your  gravy,  and  drain  it.  Difli 
up  your  rabbits,  and  pour  the  gravy  over  them. 

To  fricafee  rabbits  white , cut  them  2s  above 
directed,  and  put  them  into  a toffing-pan,  with 
a pint  of  veal  gravy,  a little  beaten  mace,  a flice 
of  lemon,  an  anchovy,  a tea-fpoonful  of  lemon- 
pickle,  and  feafon  with  chyan  pepper  and  fait. 
Stew  them  over  a flow  fire,  and  when  they  be 
enough,  thicken  your  gravy  with  butter  and 
flour  ; then  lfrain  it,  and  add  to  it  the  yolks  of 
two  eggs,  mixed  with  a gill  of  thick  cream,  and 
a little  nutmeg  grated  therein.  Take  care  not 
to  let  ft  boil. 

Neats  Tongues. 

BOIL  your  tongues  till  they  be  tender,  peel 
them,  cut  them  into  dices,  and  fry  them  in 
frefh  butter.  Then  pour  out  the  butter,  put  in 
as  much  gravy  as  you  fhall  want  for  fauce,  a 
bundle  of  fweet  herbs,  an  onion,  fome  pepper 
and  fait,  a blade  or  two  of  mace,  and  a gla.fs  of 
white  wine.  Having  fimmered  all  together 
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about  half  an  hour,  take  out  the  tongues,  flrain 
the  gravy,  and  put  both  that  and  the  tongues 
into  the  Aewpan  again.  Beat  up  the  yolks  of 
two  eggs,  a little  nutmeg  grated,  and  a fmall 
piece  of  butter  rolled  in  flour.  Shake  all  toge- 
ther for  four  or  five  minutes,  and  dilli  it  up. 

r-pi 

1 RIPE. 

TAKE  fome  lean  tripe,  cut  and  ferape  from 
it  all  the  loofe  fluff,  and  cut  it  into  pieces  two 
inches  fquare.  Cut  them  acrofs  from  corner  to 
corner,  or  in  what  fhape  you  pleafe.  Put  them 
into  a ftewpan,  with  half  as  much  white  wine 
as  will  cover  them,  diced  ginger,  white  pepper, 
a blade  of  mace,  a bundle  of  fweet  herbs,  and  an 
onion.  When  it  begins  to  flew,  a quarter  of  an 
hour  will  do  it.  Then  take  out  the  herbs  and 
onion,  and  put  in  a little  (bred  parfley,  the  juice 
of  a lemon,  half  an  anchovy  cut  fmall,  a few 
fpoonfuls  of  cream,  and  the  yolk  of  an  egg,  ora 
piece  of  butter.  Seafon  it  to  your  tafte,  and 
when  you  difh  it  up,  garnifh  it  with  lemon. 

Mushrooms, 

HAVIN  G peeled  and  feraped  the  infideof 
your  mufhrooms,  throw  them  into  fait  and 
water  ; but  if  they  be  buttons,  rub  them  with 
flannels.  Take  them  out  and  boil  them  in 
water,  with  fome  fait  in  it,  and  when  they  be 
tender,  put  in  a little  jfhred  parfley,  and  an  onion 
fluck  with  cloves.  Tofs  them  up,  with  a good 
piece  of  butter  rolled  in  flour,  and  put  in  three 
fpoonfuls  of  thick  cream,  and  a little  nutmeg 
cut  in  pieces  ; but  both  the  nutmeg  and  the 
onion  mull  be  taken  out  before  you  fend  your 
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mufhrooms  to  table.  InAead  of  the  parfley, 
you  may,  if  you  choofe  it,  put  in  a glafs  of 
wine. 

Eggs. 

BOIL  your  eggs  hard,  and  take  out  fome  of 
the  yolks  whole.  Then  cut  the  reft  in  quarters, 
yolks  and  whites  together.  Set  on  fome  gravy, 
with  a little  ihred  thyme  and  parfley  in  it,  and 
give  it  a boil  or  two.  Then  put  in  your  eggs, 
with  a little  grated  nutmeg,  and  lhake  it  up 
with  a piece  of  butter,  till  it  be  of  a proper 
thicknels.  Fry  artichoke  bottoms  in  thin  flices, 
and  garnilh  with  eggs,  boiled  hard,  and  fhred 
iinall. 

Cod-Sounds. 

CLEAN  them  well, and  cut  them  into  fmall 
pieces.  Boil  them  tender  in  milk  and  water, 
and  put  them  to  drain.  Put  them  into  a clean 
faucepan,  and  feafon  them  with  beaten  mace 
and  grated  nutmeg,  and  a little  pepper  and  fait. 
Pour  in  a cupful  of  cream,  with  a good  piece 
of  butter  rolled  in  flour,  and  keep  ihaking  it  till 
it  be  thick  enough.  Then  difli  it  up,  and  gar- 
nilh  with  lemon. 

Soles. 

SKIN,  gut,  and  wafli  your  foies  very  clean; 
cut  off  their  heads,  and  dry  your  flfli  in  a cloth. 
Then  very  carefully  cut  the  flefli  from  the  bones 
and  A ns  on  both  fldes,  and  cut  the  flefli  long 
ways,  and  then  acrofs,  fo  that  each  foie  may  be 
in  eight  pieces.  Take  the  heads  and  bones,  and 
put  them  into  a faucepan,  with  a pint  of  water, 
a bundle  of  fweet  herbs,  an  onion,  a little 

whole 


FRICASEES.  91 

whole  pepper,  two  or  three  blades  of  mace,  a 
little  fait,  a fmull  piece  of  lemon-peel,  and  a 
crutl  of  bread.  Cover  it  clofe,  and  let  it  boil 
till  half  be  waded.  Then  drain  it  through  a 
finelieve,  and  put  it  into  a dewpan.  Put  in  the 
l'oles,  and  with  them  half  a pint  of  white  wine, 
a little  parfley  chopped  fine,  a few  mufhrooms 
cutfmall,  a little  grated  nutmeg,  and  a piece  of 
butter  rolled  in  dour.  Set  all  together  on  the 
fire,  but  keep  fluking  the  pan  all  the  while  till 
the  fifh  be  enough.  Then  diih  them  up,  and 
garni fh  with  lemon. 

Plaice  and  Flounders. 

RUN  your  knife  all  along  upon  the  bone  on 
the  back-fide  of  the  fifh,  and  raife  the  flefh  on 
both  fides,  from  the  head  to  the  tail.  Then  take 
out  the  bone  clear,  and  cut  your  fifh  in  fix  col- 
lops,  Dry  it  well,  fprinkloit  with  fait,  dredge 
them  with  flour,  and  fry  them  in  a pan  of  hot 
beef-dripping,  fo  that  the  fifh  may  be  crifp. 
Take  it  out  of  the  pan,  ahd  keep  it  warm  be- 
fore the  fire  ; then  clean  the  pan,  and  put  into 
it  fome  minced  cyders,  and  their  liquor  drained, 
fome  white  wine,  a little  grated  nutmeg,  and 
three  anchovies.  Having  ftewed  thefe  up  toge- 
ther, put  in  half  a pound  of  butter,  and  then 
your  fifh.  Tofs  them  well  together,  difh  them 
on  fippets,  and  pour  the  fiuce  over  them. 
Garnifh  with  the  yolks  of  eggs,  boiled  hard, 
and  minced,  and  lemon  diced.  In  this  man- 
ner you  may  fricafee  fidmon,  or  any  firm 
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MADE  DISHES. 

Fish  in  general . 

TO  fricafee  fifh  in  general,  melt  butter  ac- 
cording to  the  quantity  of  your  fifh,  and  cut 
your  fifh  in  pieces  of  the  length  and  breadth  of 
three  fingers.  Then  put  them  and  your  butter 
into  a flew-pan,  and  put  it  on  the  fire ; but 
take  care  that  it  does  not  boil  too  faff,  as  that 
may  break  the  fifh,  and  turn  the  butter  into 
oil.  Turn  them  often,  till  they  be  enough, 
having  firfl  put  in  a bunch  of  fweet  herbs,  an 
onion,  two  or  three  anchovies  cut  fmall,  a lit- 
tle pepper  and  lalt,  fome  nutmeg,  mace,  lemon- 
peel,  and  two  or  three  cloves  ; then  put  in 
fome  claret,  and  let  them  flew  all  together. 
Beat  up  fix  yolks  of  eggs,  and  put  them  in, 
with  fuch  pickles  as  you  pleale,  as  oyflers, 
mufhrooms,  and  capers.  Shake  them  well 
together,  that  they  may  not  curdle  ; and  if  you 
put  the  fpice  in  whole,  take  it  out  when  it  be 
done.  The  feafoning  ought  to  be  flewed  firffc 
in  a little  water,  and  the  butter  melted  in  that 
and  the  wine  before  you  put  your  fifh  in.  Jacks 
eat  very  well,  when  done  in  this  manner. 


CHAP.  XI. 

MADE  DISHES. 

Preliminary  Hints  and  Qbfervations. 

AS  this  is  one  of  the  mold  important  chap- 
ters in  this  book,  it  may  not  be  impro- 
per to  give  the  young  cook  fome  general  hints. 

It 
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It  is  an  important  point  to  take  care  that  all 
the  copper  veffels  be  well  tinned,  and  kept  per- 
fectly clean  from  any  foulnefs  or  grittinefs. 
Before  you  put  eggs  or  cream  into  your  white 
fauce,  have  all  your  other  ingredients  well 
boiled,  and  the  whole  of  a proper  thicknefs 
for  neither  eggs  nor  cream  will  contribute 
much  to  thicken  it.  After  you  have  put  them 
in,  do  not  ftir  them  with  a lpoon,  nor  fetyour 
pan  on  the  fire,  for  fear  it  fhould  gather  at  the 
bottom,  and  be  lumpy ; but  hold  your  pan  at 
a proper  height  from  the  fire,  and  keep  fhaking 
it  round  one  way,  which  will  keep  the  fauce 
from  curdling  ; and  be  particularly  cautious, 
that  you  do  not  fuffer  it  to  boil.  Remember 
to  take  out  your  collops,  meat,  or  whatever 
you  are  drefiing,  with  a fifh-flice,  and  {train 
your  fauce  upon  it,  which  will  prevent  fmall 
bits  of  meat  mixing  with  your  fauce,  and 
thereby  leave  it  clear  and  fine.  In  brown- 
made  difhes,  be  particularly  cautious  that  no 
fat  floats  on  the  top  of  your  gravy,  which  will 
be  the  cafe  if  you  do  not  properly  fkim  it.  It 
fhould  be  of  a fine  brown,  without  any  one 
predominant  tafle,  which  mufl  depend  on  the 
judicious  proportion  in  the  mixture  of  your 
various  articles  of  ingredients.  If  you  make 
ufe  of  wine,  or  anchovy,  take  off  its  rawmefs, 
by  putting  it  in  fome  time  before  your  difh  be 
ready  ; for  nothing  injures  the  reputation  of  a 
made  difh  fo  much  as  raw  wine,  or  frefh  an- 
chovy. Be  fure  to  put  your  fried  forcemeat- 
balls  to  drain  on  a fieve,  that  the  fat  may  run 
from  them,  and  never  let  them  boil  in  your 
4 fauce. 
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fauce,  as  that  will  foften  them,  and  give  them 
a greafy  appearance.  To  put  them  in  after 
the  meat  be  difhed  up,  is  irtdifputably  the  bed; 
method.  In  almott  every  made  difh,  you  may 
ufe  forcemeat-balls,  morels,  truffles,  artichoke 
bottoms,  and  pickled  mufflrooms  ; and  in  fe- 
veral  made  difhes,  a roll  of  forcemeat  may  fup- 
ply  the  place  of  balls  ; and  where  it  can  be  ufed 
with  propriety,  it  is  to  be  preferred. 

Beef  a-la-mode. 

HAVING  boned  a rump  of  beef,  lard  the 
top  with  bacon,  and  make  the  following  force- 
meat. Take  four  ounces  of  marrow,  the 
crumbs  of  a penny  loaf,  a few  fweet  herbs 
chopped  fmall,  two  heads  of  garlick,  and  fea- 
fon  them  to  your  tatte  with  fait,  pepper,  and 
nutmeg ; then  beat  up  the  yolks  of  lour  eggs, 
mix  all  together,  and  duff  it  into  the  beef  at 
the  parts  from  whence  the  bone  was  extracted, 
and  alfo  in  feveral  of  the  lean  parts.  Skewer  it 
round,  and  fatten  it  properly  with  a firing. 
Put  it  into  the  pot,  throw  in  a pint  of  red  wine, 
and  tie  the  pot  down  with  ftrong  paper.  Put 
it  into  the  oven  for  three  or  four  hours,  and 
when  it  comes  out,  if  it  is  to  be  eaten  hot, 
ikim  the  fat  from  the  gravy,  and  add  a fpoon- 
ful  of  pickled  mufhrooms,  and  half  an  ounce 
of  morels.  Thicken  it  with  flour  and  butter, 
difh  it  up,  and  pour  on  your  gravy.  Garniili 
it  with  forcemeat-balls. 

Beef  a -la -royal. 

TAKE  a brifket  of  beef,  bone  it,  and  with 
a knife  make  holes  in  it  about  an  inch  from 

each 
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each  other.  Fill  one  hole  with  fat  bacon,  a 
fecond  with  parfley  chopped,  and  a third  with 
chopped  oyfters.  Let  thefe  HufHngs  be  fea- 
l'oned  with  pepper,  fait,  and  nutmeg.  When 
the  beef  be  completely  Huffed,  pour  upon  it  a 
pint  of  wine  boiling  hot,  then  dredge  it  well 
with  flour,  and  fend  it  to  the  oven.  Let  it  re- 
main in  the  oven  better  than  three  hours,  and 
when  it  comes  out,  ikim  off  the  flit,  Hrain  the 
gravy  over  the  beef,  and  garni fli  with  pickles. 

Beef  a-la-daub. 

BONE  a rump  of  beef,  or  take  a part  of 
the  leg-of-mutton  piece,  or  a piece  of  the  but- 
tock, and  cut  lome  fat  bacon  as  long  as  the 
beef  be  thick,  and  about  a quarter  of  an  inch 
fquare.  Take  four  blades  of  mace,  double  that 
number  of  cloves,  a little  allfpice,  and  half  a 
nutmeg  pounded  very  fine.  Chop  a good 
handful  of  parfley,  and  fome  fweet  herbs  of  all 
forts  very  fine,  and  feafon  with  pepper  and  fait. 
Roll  the  bacon  in  thefe,  and  then  take  a large 
larding-pin,  and  with  it  thruft  the  bacon 
through  the  beef.  When  that  be  done,  put  it 
in  a ftew-pan,  with  a quantity  of  brown  gravy 
fufficient  to  cover  it.  Chop  three  blades  of 
garlick  very  fine,  and  put  in  fome  frefh  mufh- 
rooms  or  champignons,  two  large  onions,  and 
a carrot.  Having  Hewed  it  gently  for  fix  hours, 
take  it  out,  Hrain  off  the  gravy,  and  lkim  all 
the  fat  off.  Put  your  meat  and  gravy  into  the 
pan  again,  and  add  to  it  a gill  of  white  wine ; 
and  if  it  be  not  properly  l'eafoned,  put  to  it  a 
little  more  pepper  and  fait.  Stew  them  gently 

for 
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for  half  an  hour,  and  add  fome  artichoke  bot- 
toms, morels  and  truffles,  fome  ovfters,  and  a 
fpoonful  of  vinegar.  Put  the  meat  in  a foup- 
difh,  and  pour  the  fauce  over  it.  Some  put 
carrots  and  turnips  cut  in  round  pieces,  and 
fome  l'mall  onions,  and  then  thicken  the  fauce ; 
they  then  put  the  meat  in,  and  with  a gill  of 
white  wine  added,  flew  it  gently  for  half  an 
hour. 

Beef  Olives. 

CUT  a rump  of  beef  into  fteaks  half  an  inch 
thick,  as  fquare  as  you  can,  and  about  ten 
inches  long.  Cut  a piece  of  fat  bacon  as  wide 
as  the  beef,  and  about  three  parts  as  long. 
Put  part  of  the  yolk  of  an  egg  on  the  beef,  and 
put  the  bacon  on  it,  and  the  yolk  of  an  egg  on 
the  bacon.  Put  fome  good  favory  forcemeat 
cn  that,  fome  of  the  yolk  of  an  egg  on  the  force- 
meat, and  then  roll  them  up,  and  tie  them 
round  with  a firing  in  two  places.  Put  fome 
crumbs  of  bread,  and  fome  of  the  yolk  of  an 
egg  on  them.  Then  fry  them  brown  in  a 
large  pan,  with  fome  beef  dripping,  and  when 
they  be  fried  fufficiently,  take  them  out,  and 
put  them  to  drain.  Melt  fome  butter  in  a 
flew-pan,  put  in  a fpoonful  of  flour,  and  ftir  it 
well  till  it  be  fmooth.  Then  put  in  a pint  of 
good  gravy,  with  a gill  of  white  wine,  and  then 
put  in  the  olives,  and  flew  them  for  an  hour. 
Add  fome  mufhrooms,  truffles  and  morels, 
forcemeat-balls,  fw^eetbreads  cut  in  fmall  pieces, 
and  fome  ox-palates.  Squeeze  in  the  juice  of 
half  a lemon,  and  feafon  it  with  pepper  and 

(alt. 
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fait.  Tofs  them  up,  and  having  carefully  hum- 
med off  all  the  fat,  lay  them  in  the  dilh,  and 
garnifh  with  lemon  and  beet-root. 

Beef  Collops. 

TAKE  rump-heaks,  or  any  tender  piece  of 
beef,  cut  like  Scotch  collops,  but  larger,  and 
hack  them  a little  with  a knife ; flour  them, 
and  having  melted  a little  butter  in  your  flew- 
pan,  put  in  your  collops,  and  fry  them  quick 
for  about  two  minutes*  Put  in  a pint  of  gravy, 
a little  butter  rolled  in  flour,  and  feafon  it  with 
pepper  and  fait.  Cut  four  pickled  cucumbers 
into  thin  flices,  a few  capers,  half  a Walnut, 
and  a little  onion  fhred  fine.  Having  ftewed 
them  five  minutes,  put  them  into  a hot  difh, 
and  fend  them  to  table. 

Portugal  Beef. 

CUT  the  meat  off  the  bone  of  a rump,  cut 
it  acrofs,  and  flour  it.  Fry  the  thin  part  brown 
in  butter,  and  huff  the  thick  end  with  fuet, 
broiled  cheflnuts,  an  anchovy,  an  onion,  and  a 
little  pepper.  Stew  it  in  a pan  of  flrong  broth, 
and  when  it  be  tender,  lay  both  the  fried  and 
the  ftewed  together  in  your  difh.  Cut  the 
fried  in  two,  and  lay  it  on  each  fide  of  the 
ftewed.  Strain  the  gravy  in  which  it  was  ftewed, 
put  to  it  fome  pickled  gerkins  chopped,  and 
lbme  broiled  cheflnuts.  Thicken  it  with  a 
piece  of  burnt  butter,  and  give  it  two  or  three 
boils  up.  Seafon  it  to  your  palate  with 
fait,  pour  it  over  the  beef,  and  garnifh  with 
lemon. 
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Bouillie  Beef. 

PUT  the  thick  end  of  a briiketof  beef  into 
a kettle,  and  cover  it  over  with  water.  Let  it 
boil  fall  for  two  hours,  then  flew  it  clofe  by 
the  fire  fide  for  fix  hours  more,  and  fill  up  the 
kettle  as  the  water  falls.  Put  in  with  the  beef 
fome  turnips  cut  in  little  balls,  fome  carrots, 
and  fome  clary  cut  in  pieces.  About  an  hour 
before  it  be  done,  take  out  as  much  broth  as 
will  fill  your  foup-difh,  and  boil  in  it,  for  an 
hour,  turnips  and  carrots  cut  out  in  little  round 
or  fquare  pieces,  with  fome  celery,  and  feafon 
it  to  your  talle  with  fait  and  pepper.  Serve  it 
up  in  two  difires,  the  beef  in  one  difir,  and  the 
foup  in  another.  If  you  choofe  it,  you  may  put 
pieces  of  fried  bread  in  your  foup,  and  boil  in  a 
few  knots  of  greens  ; and  if  you  would  have 
your  foup  richer,  you  may  add  a pound  or  two 
of  fome  fried  mutton-chops  to  your  broth  when 
you  take  it  from  the  beef,  and  let  it  flew  for 
an  hour  in  the  broth  ; but  remember  to  take 
out  the  mutton  before  you  ferve  it  up. 

Clhc  Injide  of  a Surloin  of  Beef  forced. 

LIFT'  up  the  fat  of  the  infide,  and  with  a 
fharp  knife  cut  off  all  the  meat  clofe  to  the 
bone.  Chop  it  final  1 ; take  a pound  of  fuet, 
and  chop  that  final  1 ; about  as  many  crumbs  of 
bread,  a little  lemon-peel,  thyme,  pepper,  and 
ialt,  half  a nutmeg  grated,  and  two  fhalots  chop- 
ped fine.  Mix  ail  together,  with  a glafs  of  red 
wine,  and  then  put  the  meat  into  the  place  you 
took  it  from;  cover  it  with  the  fkin  and  fat, 
fkewer  it  down  with  fine  fkewers,  and  cover  it 
. . . . with 
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with  paper.  The  paper  mud  not  be  taken  oil 
till  the  meat  be  put  on  the  diih,  and  your  meat 
mull;  be  lpitted  before  you  take  out  the  infide; 
Take  a quarter  of  a pint  of  red  wine,  and  two 
fhalots  Hired  (mall ; boil  them,  and  pour  it  into 
the  dilh,  with  the  gravy  that  comes  out  of  the 
meat. 

The  Infide  of  a Rump  of  Beef  forced. 

THIS  muff  be  done  nearly  in  the  fame  man- 
ner as  the  above,  only  lift  up  the  outlide  fkiny 
take  the  middle  of  the  meat,  and  proceed  as  be- 
fore directed.  Put  it  into  the  fame  place,  and 
with  fine  fkewers  put  it  down  clofe. 

Beef  Rscarlot. 

TAKE  a brifket  of  beef,  half  a pound  of 
coarfe  fugar,  two  ounces  of  bay-falt,  and  a 
pound  of  common  fait.  Mix  all  together,  rub 
the  beef  with  it,  lay  it  in  an  earthen  pan,  and 
turn  it  every  day;  It  may  lie  a fortnight  in  this 
pickle ; then  ferve  it  up  with  favoys  or  peafe- 
pudding ; but  it  eats  much  better  when  cold 
and  cut  into  dices. 

Porcupine  of  a Breast  of  Veal. 

TAKE  the  fineff  and  largeff  breaff  of  veal 
you  can  procure,  bone  it,  and  rub  it  over  with 
the  yolks  of  two  eggs.  Spread  it  on  a table, 
and  lay  over  it  a little  bacon  cut  as  thin  as  pof- 
iible,  a handful  of  parfley  flared  fine,  the  yolks 
of  five  hard-boiled  eggs  chopped  fmall,  a little 
lemon-peel  cut  fine,  the  crumb  of  a penny  loaf 
fleeped  in  cream,  and  feafon  to  your  tafle  with 
fait,  pepper,  and  nutmeg.  Roll  the  breaff 
clofe,  and  fkewer  it  up.  Then  cut  fat  bacon, 
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and  the  lean  of  ham  that  has  been  a little  boil- 
ed, (if  you  ufe  the  ham  raw,  it  will  turn  the 
veal  red)  and  pickled  cucumbers,  about  two 
inches  long,,  to  anfwer  the  other  lardings.  Lard 
it  in  rows,  firft  ham,  then  bacon,  and  then  cu- 
cumbers, till  you  have  larded  every  part  of  the 
veal.  Put  it  in  a deep  earthen  pot,  with  a pint 
of  water,  and  cover  it,  and  fet  it  in  a flow  oven 
for  two  hours.  As  foon  as  it  comes  from  the 
oVen,  fkim  off  the  fat,  and  drain  the  gravy 
through  a lieve  into  a ftewpan.  Put  in  a glafs 
of  white  wine,  a little  lemon-pickle  and  caper- 
% uor,  and  a fpoonful  of  mufhroom  catchup. 
Thicken  it  with  a little  butter  rolled  in  flour, 
lay  your  porcupine  on  the  difh,  and  pour  it  hot 
upon  it.  Have  ready  a roll  of  forcemeat  made 
in  this  manner  ; Take  the  crumbs  of  a penny 
loaf,  half  a pound  of  beef  fuet  Aired  fine,  the 
yolks  of  four  eggs,  and  a few  chopped  oyfters. 
Mix  thefe  well  together,  and  feafon  it  to  your 
tafte  with  chyan  pepper,  fait,  and  nutmeg. 
Spread  it  on  a veal  caul  and  having  rolled  it  up 
clofe  like  a collared  eel,  bind  it  in  a cloth,  and 
boil  it  an  hour.  Being  thus  furniflied  with 
your  roll  of  forcemeat,  cut  it  into  four  flices, 
and  lay  one  at  each  end,  and  the  other  at  the 
fides.  Have  ready  your  fweetbread  cut  in  flice9 
and  fried,  and  lay  them  round,  it,  with  a few 
mufhrooms.  When  game  is  not  to  be  had,  this 
will  lerveas  a grand  bottom  difh. 

Veal  a-la-bourgeoife . 

HAVING  cut  veal  into  thick  flices,  lard 
them  with  bacon,  and  feafon  them  with  pep- 
per* 
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iper,  fait,  beaten  mace,  cloves,  nutmeg,  and 
chopped  parfley.  Cover  the  bottom  of  your 
ftewpan  with  flices  of  fat  bacon,  lay  the  veal 
upon  them,  cover  the  pan,  and  let  it  over  the 
fire  for  eight  or  ten  minutes,  juft  to  be  hot,  and 
no  more.  Then,  with  a hriik  fire,  brown  your 
veal  on  hath  fides,  and  fhake  fome  flour  over  it_ 
Pour  in  a quart  of  good  broth  or  gravy,  cover 
it  clofe,  and  let  it  ftew  gently  till  ft  be  enough. 
Then  take  out  the  flices  of  bacon,  andfkim  all 
the  fat  off  clean,  and  beat  up  the  yolks  of  three 
eggs,  with  forme  of  the  gravy.  Mix  all  together, 
and  keep  it  ftirring  one  way  till  it  be  fmooth 
and  thick.  Then  take  it  up,  lay  your  meat  in 
the  difh,  pour  the  fauce  over  it,  and  garniih 
with  lemon. 

Neck  o/ Veal  a-Ia-royaL 

TAKE  a neck  of  veal,  and  cut  off  the  fcrag- 
end,  and  part  of  the  chine-bone,  in  order  to 
make  it  lie  flat  in  the  difh.  Then  chop  very 
fine  a little  parfley  and  thyme,  a few  fhalots  and 
mufhrooms,  and  feafb-n  with  pepper  and  fait. 
Cut  middling-ftzed  lards  of  bacon,  and  roll 
them  in  the  herbs  and  feafoning.  Lard  the 
lean  part  of  the  neck  ; put  it  in  aftewpan,  with 
fome  lean  bacon,  or  the  fhank  of  a ham,  and  the 
chine-bone  and  lcrag  cut  in  pieces,  with  a little 
beaten  mace,  a head  of  celery,  onions,  and  three 
or  four  carrots.  Pour  in  as  much  water  as  will 
•cover  it,  fhut  the  pan  clofe,  and  ftew  it  flowly 
two  or  three  hours,  till  it  be  tender.  Then 
ftrain  half  a pint  of  the  liquor  through  a fine 
&eve,  fet  it  oyer  a ftove,  let  it  boil,  and  keep 

II  3 ftir- 
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ftirring  it  till  it  be  of  a good  brown,  but  take 
care  not  to  let  it  burn.  Then  add  more  of  the 
-liquor,  ftrain  off  the  fat,  and  keep  it  ftirring  till 
it  become  thick  and  of  a line  brown.  Then  take 
the  veal  out  of  the  ftewpan,  wipe  it  clean,  and 
put  the  larded  fide  down  upon  the  glaze  ; fet  it 
five  or  fix  minutes  over  a gentle  fire  to  take  the 
glaze,  and  then  lay  it  in  the  difh,  with  the 
glazed  fide  upwards.  Put  into  the  fame  ftewpan 
as  much  flour  as  will  lie  on  a fix-pence,  ftir  it 
about  well,  and  add  fome  of  the  braize  liquor, 
if  any  be  left.  Let  it  boil  till  it  be  of  a proper 
thicknefs,  ftrain  it,  and  pour  it  into  the  bottom 
of  the  difh.  Squeeze  in  a little  lemon  juice, 
and  fend  it  up  to  table. 

Veal  Olives. 

TAKE  a fillet  of  veal,  and  having  cut  off 
large  collops,  hack  them  well  with  the  back  of 
a knife.  Spread  very  thinly  forcemeat  over 
each  of  them,  and  roll  them  up,  and  roaft  them, 
or  bake  them  in  an  oven.  Make  a ragoo  of 
oyfters  and  fweetbreads  cut  in  fquare  bits,  a few 
mulhroorns  and  morels,  and  lay  them  in  the  difh 
with  the  rolls  of  veal.  If  you  have  oyfters 
enough,  chop  and  mix  fome  of  them  with  the 
forcemeat,  as  it  will  add  much  to  its  goodnefs. 
Put  nice  brown  gravy  into  the  difh,  and  fend 
them  up  hot,  with  forcemeat  balls  round  them. 

F r i c a n d o of  Veal. 

TAKE  a leg  of  veal,  and  cut  out  of  the 
thick  part  of  it  fteaks  half  an  inch  thick,  and 
fix  inches  long.  Lard  them  with  fmall  char- 
doons,  and  dredge  them  with  flour.  Broil  them 

before 
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before  the  fire  til!  they  be  of  a fine  brown,  and 
then  put  them  into  a large  tolling-pan,  with  a 
quart  of  good  gravy,  and  let  them  itew  half  an 
hour.  Then  put  in  a flice  of  lemon,  a little  an- 
chovy, two  tea-fpoonfuls  of  lemon-pickle,  a 
large  lpoonful  of  walnut  catchup,  the  fame  of 
browning,  a little  chyan  pepper,  and  a few  mo- 
rels and  truffles.  When  your  fricando’s  be  ten- 
der, take  them  up,  and  thicken  your  gravy  with 
butter  and  dour.  Strain  it,  put  your  fricando’s 
in  the  dilh,  pour  your  gravy  on  them,  and  gar- 
nifh  with  lemon  and  barberries.  Some  lay  fried 
forcemeat  balls  round  them,  or  forcemeat  roll- 
ed in  veal  caul,  and  yolks  of  eggs  boiled  hard, 
which  has  a very  good  efFedt. 

Bombarded  Veal. 

HAVING  nicely  taken  out  the  bone  from  a 
fillet  of  veal,  make  a forcemeat  in  the  following 
manner:  Take  the  crumbs  of  a penny  loaf,  half 
a pound  of  fat  bacon  feraped,  an  anchovy,  two 
or  three  fprigsof  fweet  marjoram,  alittle  lemon- 
peel,  thyme,  and  parOey.  Chop  thefe  well  to- 
gether, and  feafon  them  to  your  tafle  with  fait, 
chyan  pepper,  and  a little  nutmeg  grated.  Mix 
up  all  together  with  an  egg  and  a little  cream, 
and  with  this  forcemeat  fill  up  the  place  from 
whence  the  bone  was  taken.  Then  make  cuts 
all  round  the  fillet,  at  about  an  inch  diftance 
from  each  other.  Fill  one  nick  with  forcemeat ; 
a fecond  with  fpinach  that  has  been  well  boil- 
ed and  fqueezed;  a third  with  crumbs  of  bread, 
chopped  oyfiers,  and  beef  marrow ; a fourth 
with  the  forcemeat,  and  thus  fill  up  all  the  holes 
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round  the 'fillet.  Wrap  the  caul  clofe  round  it, 
and  put  it  in  a deep  pot,  with  a pint  of  water. 
Make  a coarfe  pafie  to  lay  over  it,  in  order  to 
prevent  the  oven  giving  it  any  diiagreeable 
tafte.  As  foon  as  it  be  taken  out  of  the  oven, 
fkim  off  the  fat,  and  put  the  gravy  into  a ftevv- 
pan,  with  a fpoonful  of  mufhroom  catchup, 
another  of  lemon-pickle,  five  boiled  artichoke 
bottoms  cut  in  quarters,  twq  fpoonfuls  of 
browning,  and  half  an  ounce  of  morels  and 
truffles.  Thicken  the  fauce  with  butter  and 
flour,  give  it  a gentle  boil,  put  your  veal  into 
the  difli,  and  pour  your  fauce  over  it. 

A M i d c A L F. 

STUFF  a calf’s  heart  with  forcemeat,  and 
fend  it  to  the  oven  in  an  earthen  diffl,  with  a 
little  water  under  it.  Lay  butter  over  it,  and 
dredge  it  with  flour.  Boil  half  the  liver,  and  all 
the  lights  for  half  an  hour  ; then  chop  them 
fmall,  and  put  them  in  a toffing-pan,  with  a 
pint  of  gravy,  a fpoonful  of  catchup,  and  one  of 
lemon-pickle.  Squeeze  in  half  a lemon,  feafon 
with  pepper  and  fait,  and  thicken  with  a good 
piece  of  butter,  rolled  in  flour.  When  you  difli 
it  up,  pour  the  mincemeat  in  the  bottom,  and 
have  the  other  half  of  the  liver  ready  fried  of  a 
fine  brown,  and  cut  in  thin  flices,  and  little 
pieces  of  bacon.  Set  the  heart  in  the  middle, 
and  lay  the  diver  and  bacon  over  the  minced 
meat.'  -v*‘  **. 

•Ca-lf’s  H e A & T roafted . 

HAVING  made  a forcemeat  of  the  crumbs 
of  half  a penny  loaf,  a quarter  of  a pound  of 
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beef  fuet  chopped  fmall,  a little  parfley,  fweet 
marjoram,  and  lemon-peel,  mixed  up  with  a 
little  pepper,  fait,  nutmeg,  and  the  yolk  of  an 
egg,  fill  the  heart  with  it,  and  lay  a veal  caul 
over  the  ft ufiing,  or  a Iheet  of  writing  paper,  to 
keep  it  in  its  place.  Lay  it  in  a Dutch  oven, 
and  keep  turning  it  till  it  be  thoroughly  roalled. 
When  you  diffi  it  up,  lay  flices  of  lemon  round 
it,  apd  pour  good  melted  butter  over  it. 


C a l f’s  Head  furprifi, 

THIS  is  an  elegant  top-difh,  not  very  ex~ 
penfive,  and  is  prepared  in  the  following  man- 
ner : Take  the  hair  off  a large  calf’s  head,  as 
directed  in  the  mock-turtle,  p.  26.  Then  raife 
off  the  fkin  with  a fharp-pointed  knife,  and  as 
much  of  the  meat  from  the  bone  as  you  can 
poffibly  get,  fo  that  it  may  appear  like  a whole 
head  when  fluffed ; but  be  careful  not  to  cut 
holes  in  the  fkin.  Then  ferape  a pound  of  fat 
bacon,  take  the  crumbs  of  two  penny  loaves,  a 
fmall  nutmeg  grated,  and  feafon  to  your  tafle 
with  fait,  chyan  pepper,  and  a little  lemon- 
peel.  Beat  up  the  yolks  of  fix  eggs,  and  mix 
all  up  into  a rich  forcemeat.  Put  a little  of  it 
into  the  ears,  and  the  reft  into  the  head.  Then 
put  it  into  a deep  pot,  juft  wide  enough  to  take 
it  in,  and  put  to  it  two  quarts  of  water,  half  a 
pint  of  white  wine,  a blade  or  two  of  mace,  a 
bundle  of  fweet  herbs,  an  anchovy,  two  fpoon- 
fuls  of  walnut  and  mufhroom  catchup,  the  fame 
quantity  of  lemon-pickle,  and  a little  fait  and 
chyan  pepper.  Lay  a coarfe  pafte  over  it  to 
Jteep  in  the  fteam,  and  put  for  two  hours  and  a 


• lialf  in  a very  quick  oven.  When  you  take  it 
out,  lay  the  head  in  a foup-difli,  ikim  off  the 
fat  from  the  gravy,  and  drain  it  through  a hair 
fieve  into  a tofflng-pan.  Thicken  it  with  a lump 
of  -butter  rolled  in  flour,  and  when  it  has  boiled 
.a  few  minutes,  put  in  the  yolks  of  fix  eggs  well 
.beaten,  and  mixed  with  half  a pint  of  cream. 
.Have  ready  boiled  a few  forcemeat  balls,  half 
an  ounce  of  truffles  and  morels ; but  do  not 
dew  them  in  the  gravy.  Pour  the  gravy  over 
the  head,  and  garnifh  with  truffles  and  morels, 
forcemeat  balls,  barberries,  and  mufhrooms. 

Harico  of  a Neck  if  Mutton. 

HAVING  cut  the  bed  end  of  a neck  of 
mutton  into  chops,  in  Angle  ribs,  flatten  them, 
and  fry  them  of  a light  brown.  Then  put  them 
into  a large  faucepan,  with  two  quarts  of  water, 
a large  carrot  cut  in  dices,  and  when  they  have 
dewed  a quarter  of  an  hour,  put  in  two  turnips 
cut  in  fquare  pieces,  the  white  part  of  a head 
of  celery,  two  cabbage  lettuces  fried,  a few  heads 
of  afparagus,  and  feafon  all  with  a little  chyan 
pepper.  Boil  them  all  together  till  they  be 
tender,  and  put  it  into  a tureen  or  foup-diih, 
without  any  thickening  to  the  gravy. 

S etou l i> e r of  Mutton  fur pr  fed. 

P UT  a fhoulder  of  mutton,  having  flrd  half 
boiled  it,  mto'a  tofling-pan,  with  two  quarts  of 
veal  gravy,  four  ounces  of  rice,  a little  beaten 
mace,  and  a tea-fpoonful  of  mufliroom  powder. 
Stew  it  an  hour,  or  till  the  rice  be  enough,  and 
then  take  up  your  mutton,  and  keep  it  hot.  Put 
to  the  race  half  a pint  of  cream,  and  a piece  of 
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butter  rolled  in  flour.  Then  fhake  it  well,  and 
boil  it  a few  minutes.  Lay  your  mutton  on 
the  difli,  and  pour  your  gravy  over  it.  You 
may  garnifli.  with  either  pickles  or  barberries. 


A B a s qjj e ^ Mutton, 

LAY  the  caul  of  a leg  of  veal  in  a copper 
difli,  of  the  fize  of  a fmall  punchbowl,  and  take 
the  lean  of  a leg  of  mutton  that  has  been  kept 
a week.  Having  chopped  it  exceedingly  fmall, 
take  half  its  weight  in  beef  marrow,  the  crumbs 
of  a penny  leaf,  the  rind  of  half  a lemon  grated, 
half  a pint  of  red  wine,  two  anchovies,  and  the 
yolks  of  four  eggs.  Mix  it  as  you  would  faufage 
meat,  and  lay  it  in  the  caul  in  the  inflde  of  the 
difli.  Fafren  the  caul,  bake  it  in  a quick  oven, 
and  when  it  comes  out,  lay  your  difli  uplide- 
down,  and  turn  the  whole  out.  Pour  over  it 
brown  gravy ; pour  venifon  fauce  into  a boat, 
and  make  ule  of  pickles  for  garnifli. 

Sheets  Rumps  and  Kidnies. 

THIS  is  a pretty  fide  or  Cornifli  difli,  and 
may  be  thus  prepared.  Boil  fix  flieeps  rumps 
in  veal  gravy ; then  lard  your  kidnies  with 
bacon,  and  fet  them  before  the  fire  in  a tin  oven. 
As  foon  as  the  rumps  become  tender,  rub  them 
over  with  the  yolk  of  an  egg,  a little  grated  nut- 
meg, and  fome  chyan  pepper.  Skim  the  fat 
from  the  gravy,  and  put  the  gravy  in  a tolling- 
pan,  with  three  ounces  of  boiled  rice,  a fpoon- 
ful  of  good  cream,  and  a little  catchup  and 
mufliroom  powder.  Thickeirit  with  flour  and 
butter,  and  give  .it  a gentle  boil.  Fry  your 
juntos  till  they  be  of  a light  brown  ; and  when 
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you  difo  them  up,  lay  them  round  on  the  rice, 
fo  that  the  fmall  ends  may  meet  in  the  middle  ; 
Jay  a kidney  between  every  rump,  and  garnifti 
with  barberries  and  red  cabbage. 

Shoulderc/Mutton  boiled  with  Onion  Sauce. 

A fhoulder  of  mutton,  or  veal,  may  be  boiled 
the  fame  way,  which  mud:  be  put  into  the  pot 
when  the  water  be  cold  ; and  when  it  be 
enough*  Another  it  with  onion  fauce. 

Mutton  kebobed. 

HA VI NG  cut  a loin  of  mutton  into  four 
pieces,  take  off  the  fkin,  rub  them  with  the 
yolk  of  an  egg,  and  ftrew  over  them  a few 
crumbs  of  bread,  and  a little  parfley  Aired  fine. 
Spit  and  roaA  them,  and  keep  bafting  them  all 
the  time  with  freAi  butter,  in  order  to  make  the 
froth  rife.  When  they  be  properly  done,  put 
a little  brown  gravy  under  them,  and  make  ufe 
of  pickles  for  garnifti. 

Leg  c/Mutton  a la  bant  gout. 

T A K E a leg  of  mutton,  and  let  it  hang  for  a 
fortnight  in  any  place  y then  Auff  every  part  of 
it  with  fome  cloves  of  garlic,  rub  it  with  pep- 
per and  fait,  and  then  roaft  it.  When  it  be 
properly  roafted,  fend  it  up,  with  fome  good 
gravy  and  red  wine  in  the  diAi. 

L e g of  M u t t o n roajled  with  Cockles. 
STUFF  your  mutton  in  every  part  with 
cockles,  roaft  it,  and  garnifii  with  horfe-radifh, 

l,  eg  of  Mutton  roafted  with  Oyjlers. 

TAKE  a leg  of  mutton  that  has  been  two 
or  three  days  killed,  Auff  every  part  of  it  with 
oyAer.s,  roaft  it,  and  garnifh  as  above. 
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Mutton  Chops  in  difguife. 

HAVING  got  what  number  of  mutton 
chops  you  pleafe,  rub  them  with  pepper,  fait, 
nutmeg,  and  a little  pariley.  Roll  each  chop 
in  half  a fheet  of  white  paper,  well  buttered  in 
the  infide,  and  rolled  clofe  at  each  end.  Boil 
fome  hog’s-lard  or  beef-dripping  in  a ftewpan, 
and  put  the  (leaks  into  it.  Fry  them  of  a fine 
brown,  lay  them  in  your  difh,  and  garnifh  with 
fried  pariley.  Serve  them  up  with  good  gravy 
in  a fauce-boat ; but  be  particularly  careful, 
that  you  do  not  break  the  paper,  nor  have  any 
fat  in  the  difh  ; to  prevent  which,  they  fhould 
be  drained  carefullv. 

j 

Shoulder  a/Mutton  in  epigram . 

T AKE  a fhoulder  of  mutton,  and  when  it 
be  roafted  almoft  enough,  carefully  take  off  the 
fkin  about  the  thicknels  of  a crown  piece,  and 
all'o  the  fhank  bone  at  the  end.  Then  feafon 
both  the  fkin  and  fhank  bone  with  pepper  and 
fait,  a little  lemon-peel  cut  fmall,  and  a few 
fweet  herbs  and  crumbs  of  bread.  Lay  this 
on  the  gridiron,  till  it  be  of  a fine  brown ; and 
in  the  mean  time,  take  the  reft  of  the  m^at, 
and  cut  it  like  a hafh,  about  the  bignefs  of  a 
/hilling.  Save  the  gravy,  and  put  it  to  it,  with 
a few  fpoonfuls  of  ftrong  gravy,  a little  nut- 
meg, half  an  onion  cut  fine,  a fmall  bundle  of 
herbs,  a little  pepper  and  fait,  fome  gerkins 
cut  very  fmall,  a few  mufhrooms,  two  or  three 
truffles  cut  fmall,  two  fpoojifuls  of  wine,  and 
a little  flour  dredged  into  it.  Let  all  thefe 
flew  together  very  flowly  for  five  or  fix  minutes, 
taking  care  that.  Jt  do  not  boil.  Take  out  the 
i fweet 
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fweet  herbs,  lay  the  hath  in  the  difh,  and  thd 
broiled  upon  it. 

Scotch  Coj.  lops. 

CUT  your  collops  off  the  thick  part  of  a 
leg  of  veal,  the  fize  and  thicknefs  of  a crown 
piece,  and  put  a piece  of  butter  browned  in 
your  toffing-pan.  Then  lay  in  your  collops, 
and  fry  them  over  a quick  fire.  Shake  and 
turn  them,  and  keep  them  on  a fine  froth. 
When  they  be  fried  of  a light  brown,  put  them 
into  a pot,  and  fet  them  upon  the  hearth,  to 
keep  them  warm.  Put  cold  butter  again  into 
your  pan  every  time  you  fill  it,  and  try  them 
as  before,  and  fo  continue  till  you  have  finilhed 
them.  When  you  have  fried  them  all  brown, 
pour  the  gravy  from  them  into  a toffing-pan, 
with  half  a pint  of  gravy  made  of  the  bones 
and  bits  you  cut  the  collops  off,  half  a lemon, 
a little  anchovy,  half  an  ounce  of  morels,  a 
large  fpoonful  of  browning,  the  lame  of  catch- 
up, two  tea-fpoonfuls  of  lemon-pickle,  and 
feafon  to  your  tafie  with  fait  and  chyan  pep- 
per. Thicken  it  with  butter  and  flour,  let  it 
boil  five  or  fix  minutes,  and  then  put  in  your 
collops,  and  fhake  them  over  the  fire,  bu.t 
take  care  not  to  let  them  boil.  When  they 
have  firnmered  a little,  take  them  out  with  an 
egg-fpoon,  and  lay  them  on  the  diffi.  Then 
drain  your  gravy,  and  pour  it  hot  on  them. 
Lay  on  them  forcemeat-balls,  and  little  fiiccs 
of  bacon  curled  round  a ikewer  and  boiled. 
Throw  a few  mufiirooms  over  them,  and.  gar- 
ni{h  with  barberries  and  lemon. 

4 I \ ..  «• 
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Sweetbreads  a-la-daub. 

HAVING  procured  three. of  the  fineA  and 
largefi:  fweetbreads,  put  them  for  five  minutes 
into  a faucepan  of  boiling  water.  Then  take 
them  out,  and  when  they  be  cold,  lard  them 
with  little  pieces  of  bacon,  a row  down  the 
middle  ; then  a row  on  each  fide,  with  lemon- 
peel  cut  the  lize  of  a ft  raw ; then  a row  on 
each  fide  of  pickled  cucumbers,  cut  very  fine. 
Put  them  into  a tolling- pan,  with  good  veal 
gravy,  a little  juice  of  lemon,  and  a fpoonful 
of  browning.  Stew  them  gently  for  a quarter 
of  an  hour,  and  a little  before  they  be  ready, 
thicken  with  flour  and  butter.  Diih  them  up, 
and  pour  the  gravy  over  them;  lay  round  them 
bunches  of  boiled  celery,  or  oyfter  patties,  and 
garnifli  with  barberries  or  pariley. 

Oxford  John. 

CUT  a Hale  leg  of  mutton  into  as  thin  col- 
lops  as  you  can,  and  take  out  all  the  fat  finews. 
Seafon  them  with  fait,  pepper,  and  mace,  and 
flew  among  them  a little  flared  pariley,  thyme, 
and  two  or  three  flialots.  Put  a good  lump  of 
butter  into  a flew-pan,  and  as  foon  as  it  be  hot, 
put  in  all  your  collops.  Keep  Aiming  them 
with  a wooden  fpoon  till  they  be  three  parts 
done,  and  then  add  half  a pint  of  gravy,  a lit- 
tle juice  of  lemon,  and  thicken  it  with  flour 
and  butter.  Let  them  fimmer  four  or  five 
minutes,  and  they  will  be  quite  enough  ; but 
if  you  let  them  boil,  or  have  them  ready  before 
you  want  them,  they  will  grow  hard.  Throw 
fried  pieces  of  bread,  cut  in  dices,  over  and 
round  them,,  and  ferve  them  up  hot. 

L A M B*$ 
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L A M b’s  H e a D< 

HAVING  fkinned  the  head,  fjplit  it,  and 
take  out  the  black  part  of  the  eyes.  Then 
wafh  and  clean  it  well,  and  lay  it  in  warm  wa- 
ter till  it  look  white.  Wafh  and  clean  the 
purtenances,  take  off  the  gall,  and  lay  them  in 
water.  Having  boiled  it  half  an  hour,  mince 
very  fmall  the  heart,  liver,  and  lights,  and  put 
the  mince-meat  in  a toffmg-pan,  with  a quart 
of  mutton  gravy,  half  a lemon,  a little  catchup, 
and  fome  pepper  and  fait.  Thicken  it  with 
flour  and  butter,  a fpoonful  of  cream,  and  juft 
boil  it  up.  When  the  head  be  boiled,  rub  it 
over  with  the  yolk  of  an  egg,  ftrew  over  it 
crumbs  of  bread,  a little  Aired  parfley,  and 
fome  pepper  and  fait.  Bafte  it  well  wim  but- 
ter, and  brown  it  before  the  fire,  or  with  a 
falamander.  Put  the  purtenances  in  the  difh, 
lay  the  head  over  it,  and  garnifh  with  pickle, 
or  lemon. 

L a m b’s  Bits. 

T O drefs  a difh  of  lamb  bits,  fkin  the  ffones, 
and  fplit  them.  Lay  them  on  a dry  cloth 
with  the  fweetbreads  and  liver,  and  dredge 
them  well  with  flour.  Fry  them  in  lard  or 
butter  till  they  be  of  a light  brown,  and  then 
lay  them  on  a fieve  to  drain.  Fry  a good 
quantity  of  parfley,  lay  your  bits  on  the  difh, 
the  parfley  in  lumps  over  ity  and  pour  round 
them  melted  butter. 

Leg  «/Lamb  forced. 

TAKE  out  all  the  meat  with  a fharp  knife, 
and  carefully  leave  the  fkin  and  fat  whole  on 

it. 
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it.  Make  the  lean  you  cut  out  of  it  into  force- 

' * 

meat,  in  this  manner.  To  ten  pounds  of  meat, 
add  three  of  beef  fuet  cut  fine,  and  nicely 
pounded  in  a marble  mortar.  Take  away  all 
the  ikin  of  the  fuet,  and  mix  that  and  the  meat 
with  four  fpoonfuls  of  grated  bread,  eight  or 
ten  cloves,  five  or  fix  large  blades  of  mace, 
dried  and  beat  fine,  half  a large  nutmeg  grated, 
a little  pepper  and  fait,  a little  lemon-peel  cut 
fine,  a very  little  thyme,  fome  parfley,  and  four 
eggs.  Mix  all  together,  put  it  into  the  fkin 
again  jud:  as  it  was,  in  the  fame  diape,  few  it 
up,  roaftit,  and  bade  it  with  butter.  Cut  the 
loin  into  fteaks,  and  fry  it  nicely.  Lay  the 
leg  in  ^ie  difh,  and  the  loin  round  it.  Then 
ierve  it  up,  with  a pint  of  good  gravy  poured 
into  the  difh. 

Barbacued  Pig. 

HAVING  drefied  a pig  of  ten  weeks  old, 
as  if  it  were  to  be  roafted,  make  a forcemeat  in 
the  following  manner.  Take  the  liver  of  the 
pig,  two  anchovies,  and  fix  fage  leaves,  and 
chop  them  very  fmall.  Then  put  them  into 
a marble  mortar,  with  the  crumbs  of  half  a 
penny  loaf,  half  a pint  of  red  wine,  four  ounces 
of  butter,  and  half  a tea-fpoonful  of  chyan 
pepper.  Beat  them  all  together  to  a pafie,  put 
it  into  your  pig’s  belly,  and  few  it  up.  Lay 
your  pig  down  at  a good  diftance  before  a large 
brifk  fire,  and  finge  it  well.  Put  into  your 
dripping-pan  three  bottles  of  red  wine,  bade 
it  with  the  wine  all  the  time  it  be  roading,  and 
when  it  be  half  roaded,  put  under  the  pig  two 
penny  loaves.  If  there  be  not  wine  enough, 
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put  in  more,  and  when  the  pig  be  near  enough,, 
take  the  loaves  and  fauce  out  of  the  dripping- 
pan,  and  put  to  the  fauce  half  a lemon,  a bundle 
of  fweet  herbs,  and  an  anchovy  chopped  fmall. 
Boil  it  a few  minutes,  and  then  draw  your  pig, 
after  having  roaded  it  four  hours.  Put  into  the 
pig’s  mouth  an  apple  or  a fmall  lemon,  and  a 
loaf  on  each  fide.  Strain  your  fauce,  and  pour 
it  on  them  boiling  hot,  and  ferve  it  up  garnifli- 
ed  with  llices  of  lemon  and  barberries. 

A Pig  au  Pere  Duillet. 

HAVING  cut  off  the  head,  and  divided  the 
pig  into  quarters,  lard  them  with  bacon,  and 
ieafon  them  well  with  fait,  pepper,  nutmeg, 
cloves,  and  mace.  Place  a layer  of  fat  bacon  at 
the  bottom  of  a kettle,  lay  the  head  in  the  mid- 
dle, and  the  quarters  round  it.  Then  put  in  a 
bay  leaf,  an  onion  Hired,  a lemon,  fome  carrots, 
parfley,  and  livers,  and  cover  it  again  with 
bacon.  Put  in  a quart  of  broth,  flew  it  for  an 
hour,  and  then  take  it  up.  Put  your  pig  into  a 
ftewpan,  pour  in  a bottle  of  white  wine,  cover  it 
clofe,  and  let  it  flew  for  an  hour  very  flowly.  If 
you  ferve  it  up  cold,  let  it  Hand  till  it  be  fo  ; 
then  drain  it  well,  and  wipe  it,  that  it  may  look 
white,  and  lay  it  in  a difh,  with  the  head  in  the 
middle,  and  the  quarters  round  it.  Throw  fome 
green  parfley  over  all . Either  of  the  quarters  fe- 
parately  make  a pretty  difh.  If  you  ferve  it  up 
hot,  you  muff,  while  the  pig  be  Hewing  in  the 
wine,  take  the  HrH  gravy  it  was  Hewed  in,  and 
Heim  oH  the  fat,  and  drain  it.  Then  take  a 
fweetbread  cut  into  five  or  fix  dices,  fome 
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truffles,  morels,  and  mufhrooms,  and  dew  all 
together  till  they  be  enough.  Thicken  it  with 
the  yolks  of  two  eggs,  or  apiece  of  butter  roll- 
ed in  flour;  and  when  your  pig  be  enough,  take 
it  out,  and  lay  it  in  your  dilh.  Put  the  wine  it 
was  ftewed  in  to  the  ragoo,  and  then  pour  it  ail 
over  the  pig,  and  ufe  lemon  for  garnifli. 

A Pig  Matelote. 

HAVING  gutted  and  fcalded  your  pig,  and 
taken  off  the  head  and  pettitoes,  cut  your  pig 
into  four  quarters,  and  put  them,  with  the  head 
and  toes,  into  cold  water.  Cover  the  bottom 
of  a ftewpan  with  flices  of  bacon,  and  place  the 
quarters  over  them,  with  the  pettitoes,  and  the 
head  ctit  in  two.  Seafon  the  whole  with  pep- 
per and  fait,  a bay-leaf,  a little  thyme,  an  onion, 
and  add  a bottle  of  white  wine.  Then  lay  on 
more  flices  of  bacon,  put  over  it  a quart  of 
water,  and  let  it  boil.  Skin  and  gut  two  large 
eels,  and  cut  them  in  pieces  about  five  or  fix 
inches  long.  When  your  pig  be  half  done,  put 
in  your  eels;  then  boil  a dozen  of  large  craw- 
fifh,  cut  off  the  claws,  and  takeoff  the  fhells  of 
the  tail.  When  your  pig  and  eels  be  enough, 
lay  firffc  your  pig  in  the  difh,  and  your  pettitoes 
round  it;  but  do  not  put  in  the  head,  as  that 
will  make  a pretty  cold  difh.  Then  lay  your  , 
eels  and  craw-fifh  over  them,  and  take  the  li- 
quor they  were  ftewed  in;  fkim  off  the  fat,  and 
add  to  it  half  a pint  of  ftrong  gravy,  thickened 
with  a little  piece  of  burnt  butter.  Pour  this 
over  it,  and  garnifh  with  lemon  and  craw-fifh. 
Fry  the  brains,  and  lay  them  round  and  all  over 
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the  difh.  This  will  do  for  a firft  courfe  or 
remove 

A Goose  a-la-mode. 

P I C K a large  fine  goofe  clean,  Hein  and  bone 
it  nicely,  and  takeoff  the  fat.  Then  take  a 
dried  tongue,  and  boil  and  peel  it.  Take  a 
fowl,  and  treat  it  in  the  fame  manner  as  the 
goofe;  feafon  it  with  pepper,  fait,  and  beaten 
mace,  and  roll  it  round  the  tongue.  Seafon  the 
goofe  in  the  fame  manner,  and  put  both  tongue 
and  fowl  into  the  goofe.  Put  it  into  a little 
pot  that  will  juft  hold  it,  with  two  quarts  of 
beef  gravy,  a bundle  of  fvveet  herbs,  and  an 
onion.  Put  fome  flices  of  ham,  or  good  bacon, 
between  the  fowl  and  goofe;  then  cover  it  clofe, 
and  let  it  flew  over  a fire  for  an  hour  very 
flowdy.  Then  take  up  your  goofe,  and  fkimoff 
all  the  fat ; flrain  it,  and  put  in  a glafs  of  red 
wine,  two  fpoonfuls  of  catchup,  a veal  fweet- 
bread  cut  fmall,  fome  truffles,  mufhrooms,  and 
morels,  a piece  of  butter  rolled  in  flour,  and,  if 
wanted,  fome  pepper  and  fait.  Put  the  goofe 
in  again,  cover  it  clofe,  and  let  it  flew  half  an 
hour  longer.  Then  take  it  up,  pour  the  ragoo 
over  it,  and  garnilh  with  lemon.  You  muff  re- 
member to  fave  the  bones  of  the  goofe  and 
fowl,  and  put  them  into  the  gravy  when  it  be 
firft  let  on.  It  will  bean  improvement,  if  you 
roll  fome  beef  marrow  between  the  tongue  and 
the  fowl,  and  between  the  fowl  and  goofe,  as  it 
will  make  them  mellow,  and  eat  the  finer.  Be- 
fore we  conclude  this  article,  it  may  not  be 
amifs  to  obferve,  that  the  beft  method  to  bone 
a goofe  or  fowl  of  any  fort,  is  to  begin  at  the 
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breaft,  and  take  out  all  the  bones  without  cut- 
ting the  back;  for  when  it  be  fev/ed  up,  and  you 
come  to  flew  it,  it  generally  burfts  in  the  back, 
whereby  the  fliape  of  it  is  fpoiled. 

Du  c k s a-la-mode. 

CUT  a couple  of  fine  ducks  into  quarters, 
and  fry  them  in  butter  till  they  be  a little 
brown.  Then  pour  out  all  the  fit,  dull  a little 
flour  over  them,  and  put  in  half  a pint  of  good 
gravy,  a quarter  of  a pint  of  red  wine,  an  an- 
chovy, two  fhalots,  and  a bundle  of  fweet 
herbs.  Cover  them  clofe,  and  let  them  flew  a 
quarter  of  an  hour.  Take  out  the  herbs,  fkim 
off  the  fat,  and  let  your  fauce  be  as  thick  as 
cream.  Garnifh  with  lemon  or  barberries,  and 
fend  it  up  to  table. 

Ducks  a-la-braife. 

HAVIN  G finged  and  dreffed  your  ducks, 
lard  them  quite  through  with  bacon  rolled  in 
fhred  parfley,  onions,  thyme,  pepper,  fait,  and 
beaten  mace.  Put  a few  flices  of  fat  bacon  in 
the  bottom  of  a flewpan,  the  fame  of  gammon 
of  bacon  or  ham,  two  or  three  flices  of  beef  or 
veal,  and  lay  your  ducks  in  with  their  breafl 
downwards.  Cover  the  ducks  with  flices  the 
fame  as  you  put  under  them,  and  cut  in  a car- 
rot or  two,  a turnip,  a head  of  celery,  an  onion, 
four  or  five  cloves,  a blade  of  mace,  and  a little 
whole  pepper.  Cover  them  clofe  down,  and  let 
them  fimmer  a little  over  a gentle  (love  till  the 
breaft  be  of  a light  brown.  Then  put  in  fome 
broth  or  water,  cover  them  down  again  as  clofe  - 
ly  as  you  can,  and  flew  them  gently  till  they  be 
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enough,  which  will  require  two  or  three  hours. 
Then  take  fotne  parfley,  an  onion  or  fhalot,  a 
few  gerkins  or  capers,  and  two  anchovies ; 
chop  them  all  very  fine,  and  put  them  in  a ftew- 
pan,  with  part  of  the  liquor  from  the  ducks,  a 
little  browning,  and  the  juice  of  a lemon.  Boil 
it  up,  and  cut  the  ends  of  the  bacon  even  with 
the  breafts  of  your  ducks.  Lay  them  on  your 
difh,  pour  the  fauce  hot  upon  them,  and  l'erve 
them  up. 

Turkey  a-la-daube. 

CAREFULLY  bone  your  turkey,  without 
fpoiling  the  look  of  it,  and  fluff  it  with  the  fol- 
lowing forcemeat : Chop  fome  oyfters  very  fine, 
take  fome  crumbs  of  bread,  pepper,  fait,  and 
fhalots,  and  a very  little  thyme,  parfley,  and 
butter.  Having  filled  your  turkey  with  this  as^ 
full  as  you  think  proper,  few  it  up,  tie  it  in  a 
cloth,  and  boil  it  white ; but  be  cautious  not  tq 
boil  it  too  much.  You  may  ferve  it  up  with 
good  oyfter  fauce,  or  you  may  make  a rich  gravy 
of  the  bones,  with  a piece  of  veal,  mutton,  and 
bacon,  feafoned  with  fait,  pepper,  fhalots,  and 
a little  mace.  Strain  it  off  through  a fieve ; and 
having  before  half  boiled  your  turkey,  Hew  it  in 
this  gravy  juft  half  an  hour.  Having  well  lkim- 
med  the  gravy,  difh  up  your  turkey  in  it,  after 

you  have  thickened  it  with  a few  muflirooms 
•/ 

ftewed  white,  or  ftewed palates,  forcemeat  balls, 
fweetbreads,  or  tried  oyfters,  and  pieces  of  le- 
mon. Difh  it  with  the  breaft  upwards.  If 
you  chcoie  it,  you  may  add  a few  morels  and 
truffles  to  your  fauce. 
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Fowls  a-la-braife. 

H AV I N G ikewered  your  fowl  as  for  boil- 
ing, with  the  legs  in  the  body,  lay  on  it  a layer 
of  fit  bacon,  cut  in  pretty  thin  llices  j then 
wrap  it  round  in  beet  leaves,  then  in  a caul  of 
veal,  and  put  it  into  a large  laucepan,  with 
three  pints  of  water,  a bunch  of  fweet  herbs, 
two  or  three  blades  of  mace,  a gill  of  Madeira 
wine,  and  half  a lemon.  Stew  it  till  it  be  quite 
tender,  then  take  it  up,  and  fkim  off  the  fat, 
and  thicken  your  gravy  with  dour  and  butter. 
Strain  it  through  a hair  fieve,  and  put  to  it  a pint 
of  oyders,  about  a gill  of  thick  cream,  and  keep 
fhakingyour  tofling-pan  over  the  fire.  When  it 
has  fimmered  a little,  ferve  up  your  fowl  with 
the  bacon,  beet-leaves,  and  caul  on,  and  pour 
your  hot  fauce  upon  it.  Barberries  or  red  beet- 
root may  be  ufed  as  a garniih. 

Fowls  forced. 

PICK  a large  fowl  clean,  cut  open  the  bread, 
and  take  out  the  entrails.  Take  the  fkin  off 
whole,  and  having  cut  the  flefh  from  the  bones, 
chop  it  with  half  a pint  of  oyfters,  an  ounce  of 
beef  marrow,  and  a little  pepper  and  fait.  Mix 
it  up  with  cream,  and  lay  the  meat  on  the 
bones  ; then  draw  the  ikin  over  it,  and  few  up 
the  bread.  Then  cut  large  thin  dices  of  bacon, 
and  lay  them  over  the  bread  of  your  fowl  ; tie 
on  the  bacon  with  packthread,  and  road  it  for 
an  hour  before  a moderate  fire.  Make  good 
brown  gravy  ftuce,  pour  it  on  your  did),  take 
off  the  bacon,  and  lay  in  your  fowl.  Serve  it 
up,  garnifhed  with  oyders,  muflirooms,  or 
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Artificial  Chickens  or  Pigeons.  • 

HAVING  made  a rich  forcemeat  with 
chickens,  lamb,  or  veal,  a piece  of  fat  bacon, 
a little  butter,  the  yolk  of  an  egg,  and  fome 
parfley,  feafoned  with  pepper,  fait,  and  a fha- 
lot,  work  it  up  into  the  fhape  of  chickens  or 
pigeons,  putting  the  feet  of  the  bird  you  intend 
it  for  in  the  middle,  fo  as  juft  to  appear  at  the 
bottom.  Roll  the  forcemeat  in  the  yolk  of  an 
egg,  then  in  crumbs  of  bread,  and  fend  them  to 
the  oven,  on  tin  plates  well  buttered,  and  do 
not  let  them  touch  each  other.  Bake  them  of  a 
light  brown,  and  pour  gravy  into  the  difli,  or 
fend  them  to  table  dry. 

Chickens  in favory  felly. 

TAKE  two  chickens,  and  roaft  them.  Boil 
fome  calf’s  feet  to  a ftrong  jelly;  then  take  out 
the  feet,  and  fkim  off  the  fat ; beat  up  the 
whites  of  three  eggs,  and  mix  them  with  half 
a pint  of  white  wine  vinegar,  the  juice  of  three 
lemons,  a blade  or  two  of  mace,  a few  pepper- 
corns, and  a little  fait.  Put  them  to  your 
jelly ; and  when  it  has  boiled  five  or  fix  mi- 
nutes, ftrain  it  feveral  times  through  a jelly- 
bag  till  it  be  very  clear.  Then  put  a little  in 
the  bottom  of  a bowl  large  enough  to  hold  your 
chickens,  and  when  they  be  cold,  and  the  jelly 
fet,  lay  them  in  with  their  bread:  down.  Then 
fill  your  bowl  quite  full  with  the  reft  of  your 
jelly,  which  you  mull  take  care  to  keep  from 
fetting,  fo  that  when  you  pour  it  into  the  bowl 
it  will  not  break.  Let  it  ftand  all  night ; and 
the  next  day  put  your  bafon  into  warm  water, 

pretty 
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pretty  near  the  top.  As  foon  as  you  find  it 
loole  in  the  bafon,  lay  your  dilh  over  it,  and 
turn  it  out  whole. 

Large  Fowls  forced. 

HAVING  cut  the  fkin  of  a large  fowl 
down  the  bread:,  carefully  flip  it  down  l'o  as  to 
take  out  all  the  meat,  and  mix  it  with  a pound 
of  beef  fuet  cut  fmall.  Then  beat  them  toge- 
ther in  a marble  mortar,  and  take  a pint  of  large 
oyfters  cut  fmall,  two  anchovies,  a lhalot,  a few 
fweet  herbs,  a little  pepper,  fome  nutmeg 
grated,  and  the  yolks  of  four  eggs.  Mix  all 
thefe  together,  and  lay  it  on  the  bones,  then 
draw  the  Ikin  over  it,  and  few  it  up.  Put  the 
fowl  into  a bladder,  and  boil  it  an  hour  and  a 
quarter.  Stew  fome  oyfters  in  good  gravy, 
thickened  with  a piece  of  butter  rolled  in  flour, 
take  the  fowl  out  of  the  bladder,  lay  it  in  your 
dilh,  and  pour  the  fauce  over  it.  Garni  Hi  with 
lemon.  It  eats  much  better  roafted,  with  the 
fame  fauce. 

Fowls  marinated. 

WITH  your  finger  raife  the  Ikin  from  the 

breaft-bone  of  a large  fowl,  or  turkey;  cut  a 

veal  lweetbread  fmall,  a few  oyfters,  and  rnufh- 

rooms,  an  anchovy,  a little  thyme,  fome  lemon- 

peel,  andfeafon  them  with  pepper  and  nutmeg. 

Chop  them  fmall,  and  mix  it  with  the  yolk  of 

an  egg.  Stuff  it  in  between  the  Ikin  and  the 

ficlh,  but  be  careful  not  to  break  the  Ikin,  and 

then  fluff  what  quantity  of  oyfters  you  pleafe 

into  the  fowl.  If  you  think  proper,  you  may 

lard  the  breaft  of  your  fowl  with  bacon.  Roaft 

• 

it 


12Z  MADE  DISHES. 

it  with  a paper  over  the  breaft,  make  good  gravy, 
and  garnifh  with  lemon. 

Pigeons  compote. 

SKEWER  fix  young  pigeons  in  the  fame 
manner  as  for  boiling,  put  forcemeat  into  the 
craws,  lard  them  down  the  breaft,  and  fry  them 
brown.  Put  them  into  ftrong  brown  gravy, 
and  when  they  have  ftewed  three  quarters  of  an 
hour,  thicken  it  with  a lump  of  butter  rolled  in 
flour.  Make  your  forcemeat  in  this  manner. 
Grate  the  crumbs  of  half  a penny  loaf,  and 
fcrape  a quarter  of  a pound  of  fat  bacon,  which 
will  anfwer  the  purpofe  better  than  fuet.  Chop 
a little  parfley  and  thyme,  two  fhalots,  or  an 
onion,  fome  lemon-peel,  and  a little  nutmeg 
grated ; feafon  them  with  pepper  and  fait,  and 
mix  them  up  with  eggs.  When  you  ferve  them 
up,  ftrain  your  gravy  over  them,  and  lay  force- 
meat bails  round  them. 

Pigeons  Fricando. 

PI  AVI  N G picked,  drawn,  and  waftied  your 
pigeons  very  clean,  fluff  their  craws,  and  lard 
them  down  the  fides  of  the  breaft.  Fry  them 
of  a 'fine  brown  in  butter,  and  then  put  them 
into  a tofting-pan,  with  a quart  of  gravy.  Stew 
them  till  they  be  tender  ; then  take  off  the  fat, 
and  put  in  a tea-fpoonful  of  lemon-pickle,  a 
large  fpoonful  of  walnut  catchup,  the  fame  of  ' 
browning,  a little  fait,  and  chyan  pepper. 
Thicken  your  gravy,  and  add  half  an  ounce  of 
morels,  and  four  yolks  of  eggs  boiled  hard. 
Lay  the  pigeons  in  your  difh,  put  the  morels 
and  eggs  round  them,  and  ftrain  your  fauce 

over 
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over  them.  Serve  it  up,  garnifhed  with  lemon- 
peel  and  barberries. 

Pigeons/#  favory  Jelly. 

AFTER  you  have  roafted  your  pigeons  with 
the  head  and  feet  on,  put  a fprig  of  myrtle  in 
their  bills,  and  make  a jelly  for  them  in  the 
fame  manner  as  before  directed  for  chickens, 
and  treat  them  the  fame  in  every  other  refpeCt. 

Small  Birds  in  favory  Jelly. 

PUT  a good  piece  of  butter  into  the  bellies 
of  eight  fmall  birds,  with  their  heads  and  feet 
on,  and  few  up  their  vents.  Put  them  in  a 
jug,  cover  it  clofe  with  a cloth,  and  fet  them  in 
a kettle  of  boiling  water  till  they  be  enough. 
Drain  them,  and  make  your  jelly  as  before,  and 
put  a little  into  a bafon.  When  it  be  fet,  lay  in 
three  birds  with  their  breads  down,  and  cover 
them  with  the  jelly.  When  it  be  fet,  put  in 
the  other  five,  with  their  heads  in  the  middle, 
and  proceed  in  the  fame  manner  as  before  di- 
rected for  chickens. 

F lor endine  Ha  r e s. 

LET  your  hare  be  a full-grown  one,  and  let 
it  hang  up  four  or  five  days  before  you  cafe  it. 
Leave  on  the  ears,  but  take  out  all  the  bones, 
except  thofe  of  the  head,  which  mud  be  left  en- 
tire. Lay  your  hare  on  the  table,  and  put  into 
it  the  following  forcemeat:  Take  the  crumbs 
of  a penny  loaf,  the  liver  dared  fine,  half  a 
pound  of  fat  bacon  lcraped,  a glafs  of  red  wine, 
an  anchovy,  two  eggs,  a little  \yinter  favor, , 
fome  fweet- marjoram,  thyme,  and  a little  pep- 
per, fait,  and  nutmeg.  Having  put  this  into 
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the  belly,  roll  it  up  to  the  head,  fkewer  it  with 
the  head  and  ears  leaning  back,  and  tie  it  with 
packthread,  as  you  would  a collar  of  veal. 
Wrap  it  in  a cloth,  and  boil  it  an  hour  and  an 
half,  in  a faucepan  covered,  with  two  quarts  of 
water.  As  foon  as  the  liquor  be  reduced  to 
about  a quart,  put  in  a pint  of  red  wine,  a 
fpoonful  of  lemon-pickle,  one  of  catchup,  and 
the  fame  of  browning.  Then  flew  it  till  it  be 
reduced  to  a pint,  and  thicken  it  with  butter 
rolled  in  flour.  Lay  round  your  hare  a few  mo- 
rels, and  four  flices  of  forcemeat  boiled  in  a 
caul  of  a leg  of  veal.  When  you  difh  it  up, 
draw  the  jaw-bones,  and  flack  them  in  the  eyes 
for  horns.  Let  the  ears  lie  back  on  the  roll, 
and  flick  a fprig  of  myrtle  in  the  mouth.  Strain 
your  fauce  over  it,  and  garnilh  with  barberries 
and  parfley. 

Florentine  Rabbi  t s. 

SKIN  three  young  rabbits,  but  leave  on  the 
ears,  and  wafh  and  dry  them  with  a cloth.  Care- 
fully take  out  the  bones,  but  leave  the  head 
whole,  and  proceed  in  the  fame  manner  as 
above  directed  for  the  hare.  Have  ready  a white 
fauce  made  of  veal  gravy,  a little  anchovy,  the 
juice  of  half  a lemon,  or  a tea-fpoonful  of  le- 
mon-pickle. Strain  it,  and  take  a quarter  of 
a pound  of  butter  rolled  in  flour,  fo  as  to  make 
the  fauce  pretty  thick.  Keep  ftirring  it  whilfl 
the  flour  is  diffolving.  Beat  the  yolk  of  an  egg, 
put  to  it  fome  thick  cream,  nutmeg,  and  fait, 
and  mix  it  with  the  gravy.  Let  it  flmmer  a 
little  over  the  fire,  but  not  boil,  and  pour  it  over 
the  rabbits. 
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Rabbits  furprifed. 

TAKE  young  rabbits, flcewer  them,  and  put 
the  fame  pudding  into  them  as  directed  for 
roafted  rabbits.  When  they  be  roaHed,  draw 
out  the  jaw-bones,  and  Hick  them  in  the  eyes, 
to  appear  like  horns.  Then  take  off  the  meat 
clean  from  the  bones  ; but  the  bones  mull  be 
left  whole.  Chop  the  meat  very  fine,  with  a 
little  flared  parfley,  fome  lemon-peel,  an  ounce 
of  beef  marrow,  a fpoonful  of  cream,  and  a lit- 
tle fait.  Beat  up  the  yolks  of  two  eggs  boiled 
hard,  and  a fmall  piece  of  butter,  in  a marble 
mortar;  then  mix  all  together,  and  put  it  into 
a tofling-pan.  Having  Hewed  it  five  minutes, 
lay  it  on  the  rabbit  where  you  took  the  meat 
off,  and  put  it  clofe  down  with  your  hand,  to 
make  it  appear  like  a whole  rabbit.  Then  with 
a falamander  brown  it  all  over.  Pour  a good 
brown  gravy,  made  as  thick  as  cream,  into  the 
difh,  and  Hick  a bunch  of  myrtle  in  their 
mouths.  Send  them  up  to  table,  with  their 
livers  boiled  and  frothed. 

Rabbits  in  Cqfferole. 

HAVING  divided  your  rabbits  into  quar- 
ters, you  may  lard  them  or  not,  juH  as  you 
pleafe.  Shake  fome  flour  over  them,  and  fry 
them  in  lard  or  butter.  Then  put  them  into 
an  earthen  pipkin,  with  a quart  of  good  broth, 
a glafs  of  white  wine,  a little  pepper  and  fait,  a 
bunch  of  fweet  herbs,  and  a fmall  piece  of  but- 
ter rolled  in  flour.  Cover  them  clofe,  and  let 
them  Hew  half  an  hour;  then  difh  them  up, 
and  pour  the  fauce  over  them.  Garnifh 
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with  Seville  oranges  cut  into  thin  flices,  and 
notched. 

Ham  or  Gammon  of  Bacon  roofed . 

TAKE  off  the  fkin  of  your  ham  or  gammon 
as  foon  as  it  be  half  boiled,  and  dredge  it  with 
oatmeal  fifted  very  fine.  Bade  it  with  butter, 
which  will  make  a Wronger  froth  than  either 
crumbs  of  bread  or  flour.  Then  roaft  it,  and 
when  it  be  enough,  difh  it  up,  and  pour  brown 
gravy  into  your  difh.  Send  it  up  garnifhed 
with  green  parfley. 

/ Harico,  by  way  of  Soup. 

CUT  a large  neck  of  mutton  into  two  parts, 
and  put  the  fcrag  part  into  a ftewpan,  with  four 
large  turnips,  and  as  many  carrots,  into  a gallon 
of  water.  Let  it  boil  gently  over  a flow  fire  till 
all  the  goodnefs  be  out  of  the  meat,  but  not 
boiled  to  pieces.  Then  bruife  the  turnips,  and 
two  of  the  carrots  fine  into  the  foup,  by  way  of 
thickening  it.  Cut  and  fry  lix  onions  in  but- 
ter, and  put  them  in.  Then  cut  the  other  part 
of  the  mutton  into  chops  of  a moderate  fize. 
Fry  them  in  butter,  put  them  to  the  foup,  and 
let  it  flew  very  flowly  till  the  chops  be  very  ten- 
der. Cut  the  other  two  carrots  that  were 
boiled  into  what  fhapeyou  pleafe,  and  put  them 
in  juft  before  you  take  it  off  the  fire.  Seafon  it 
with  pepper  and  fait  to  your  tafte,and  ferve  it  up 
in  a foup-difh  as  hot  as  pofiible. 

Cucumbers  with  Eggs. 

PARE,  quarter,  and  cut  fix  large  cucumbers 
into  lquares,  about  the  fize  of  a dice.  Put 
them  into  boiling  water,  and  give  them  a boil. 

Then 
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Then  take  them  out  of  the  water,  and  put  them 
into  a ftewpan,  with  an  onion  ftuck  with  cloves, 
a llice  of  ham,  a quarter  of  a pound  of  butter, 
and  a little  fait.  Set  it  over  the  fire  a quarter  of 
an  hour,  keep  it  clofe  covered,  fkim  it  well,  and 
fhake  it  often,  for  it  is  apt  to  burn.  Then 
dredge  in  a little  flour,  and  put  in  as  much  veal 
gravy  as  will  juft  cover  the  cucumbers.  Stir  it 
well  together,  and  keep  a gentle  fire  under  it 
till  no  fcum  will  rife.  Then  takeout  the  ham 
and  onion,  and  put  in  the  yolks  of  two  eggs 
beat  up  with  a tea-cupful  of  good  cream.  Stir 
it  well  for  a minute,  then  take  it  off  the  fire, 
and  juft  before  you  put  it  into  the  difh,  fqueeze 
in  a little  lemon-juice.  Lay  on  the  top  of  it 
live  or  fix  poached  eggs. 

A Solomon-gundy. 

TAKE  a handful  of parfley,  two  pickled  her- 
rings, four  boiled  eggs,  both  yolks  and  whites, 
and  the  white  part  of  a roafted  chicken.  Chop 
them  feparately,  and  exceedingly  fmall.  Take 
the  lean  of  fome  boiled  ham  fcraped  fine,  and 
turn  a china  bafon  upfide  down  in  the  middle 
of  a difh.  Make  a quarter  of  a pound  of  but- 
ter into  the  fhape  of  a pine-apple,  and  fet  it  on 
the  bafon’s  bottom.  Lay  round  your  bafon  a 
ring  of  fhred  parfley,  then  a ring  of  yolks  of 
eggs,  then  whites,  then  ham,  then  chickens, 
and  then  herrings,  till  you  have  covered  your 
bafon,  and  dilpofed  of  all  the  ingredients.  Lay 
the  bones  of  the  pickled  herrings  upon  it,  with 
their  tails  up  to  the  butter,  and  let  their  head 
lie  on  the  edge  of  the  difh.  Lay  a few  ca- 
pers. 
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pers,  and  three  or  four  pickled  oyders  round 
the  diih. 

Maccaroni. 

HAVING  boiled  four  ounces  of  maccaroni 
til)  it  be  quite  tender,  lay  it  on  a fieve  to  drain, 
and  then  put  it  into  a toffing-pan,  with  about  a 
gill  of  cream,  and  a piece  of  butter  rolled  in 
Hour.  Boil  it  five  minutes,  pour  it  on  a plate, 
lay  Parmefan  cheefe  toafted  all  over  it,  and  as  it 
foon  grows  cold,  fend  it  up  on  a water-plate. 

Amulets. 

BEAT  fix  eggs,  drain  them  through  a hair 
fieve,  and  put  them  into  a frying-pan,  in  which 
mud  be  a quarter  of  a pound  of  hot  butter. 
Throw  in  a little  boiled  ham  fcraped  fine,  a lit- 
tle dared  parfley,  and  feafon  them  with  pepper, 
fait,  and  nutmeg.  Fry  it  brown  on  the  under 
fide,  and  lay  it  on  your  difh,  but  do  not  turn  it. 
Hold  a hot  falamander  over  it  for  half  a minute, 
to  take  off  the  raw  look  of  the  eggs.  Some  put 
in  clary  and  chives,  and  fome  put  in  onions. 
Serve  it  up  with  curled  parfley  duck  in  it. 

Amulet  of  A s p a r a g u s. 

BEAT  up  fix  eggs  with  cream,  boil  fome  of 
the  larged  and  fined  afparagus,  and  when  boiled 
cut  off  all  the  green  in  fmall  pieces.  Mix  them 
with  the  eggs,  and  put  in  fome  pepper  and  fait. 
Make  a fl;ce  of  butter  hot  in  a pan,  and  put 
them  in,  and  ferve  them  up  hot  on  buttered 
toad. 

Tongue  and  Udder  forced. 

H A V I N G parboiled  the  tongue  and  udder, 
blanch  the  tongue,  and  dick  it  with  cloves  ; 
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carefully  raife  the  udder,  and  fill  it  with  force- 
meat made  with  veal ; but  fome,  for  the  fake  of 
variety,  lard  it.  Firft  wafh  the  iniide  with  the 
yolk  of  an  egg,  and  put  in  the  forcemeat ; then 
tie  the  ends  clofe,  and  fpit  and  roaft  them. 
Bafte  them  well  with  butter,  and  when  they  be 
enough,  put  good  gravy  into  the  difh,  and  fweet 
fauce  into  a cup. 

If  you  choofe  to  force  a tongue  by  itfelf, 
without  the  udder,  proceed  as  follows  : Having 
boiled  the  tongue  till  it  be  tender,  let  it  Hand 
till  it  be  cold,  and  then  cut  a hole  at  the  root- 
end  of  it.  Take  out  fome  of  the  meat,  chop  it 
with  the  fame  quantity  of  beef  fuet,  a few  pip- 
pins, fome  pepper  and  fait,  a little  b eaten  mace, 
fome  nutmeg,  a few  fweet  herbs,  and  the  yolks 
of  two  eggs.  Beat  all  together  well  in  a mar- 
ble mortar,  then  fluff  the  tongue  with  it,  and 
cover  the  end  with  a veal  caul,  or  buttered  pa- 
per. Roaft  it,  bafte  it  with  butter,  and  difh  it 
up.  Take  fome  good  gravy,  a little  melted  but- 
ter, the  juice  of  an  orange  or  lemon,  and  fome 
grated  nutmeg.  Give  it  a boil,  and  pour  it  into 
the  difh. 

Cutlets  a la  Maintenon . 

THIS  is  a very  good  difh,  and  is  made  in 
the  following  manner  : Take  a neck  of  mutton, 
cut  it  into  chops,  with  a bone  in  each,  and  take 
the  fat  off  the  bone,  and  fcrape  it  clean.  Take 
fome  crumbs  of  bread,  parfley,  marjoram, 
thyme,  and  winter  favory,  and  chop  all  fine ; 
grate  fome  nutmeg  in  it,  and  feafon  with  pepper 
and  fait.  Having  mixed  thefe  all  together, 
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melt  a little  butter  in  a itewpan,  and  dip  the 
chops  into  the  butter.  Then  roll  them  in  the 
herbs,  and  put  them  in  half  {heets  of  buttered 
paper.  Leave  the  end  of  the  bone  bare,  and 
broil  them  on  a clear  fire  for  twenty  minutes. 
Send  them  up  in  the  paper,  with  the  following 
fauce  in  a boat  : Chop  four  fhalots  fine,  put 
them  in  half  a gill  of  gravy,  a little  pepper  and 
fait,  and  a fpoonful  of  vinegar,  and  boil  them 
for  a minute. 

Smelts  in  favory  Jelly. 

HAVING  gutted  and  wafhed  your  fmelts, 
feafon  them  with  mace  and  fill t,  and  lay  them 
in  a pot  with  butter  over  them.  Tie  them 
down  with  paper,  and  bake  them  half  an  hour. 
Take  them  out,  and  when  they  be  a little  cool, 
lay  them  feparately  on  a board  to  drain.  When 
they  be  quite  cold,  lay  them  in  a deep  plate  in 
what  form  you  pleafe,  pour  cold  jelly  over 
them,  and  they  will  look  like  live  fifh. 

Marinate  Soles. 

BOIL  your  foies  in  fait  and  water,  bone 
and  drain  them,  and  lay  them  on  a dilh  with 
their  belly  upwards.  Boil  fome  fpinach,  and 
pound  it  in  a mortar  ; then  boil  four  eggs  hard, 
chop  the  yolks  and  whites  feparate,  and  lay 
green,  white,  and  yellow,  among  the  foies,  and 
ferve  them  up  with  melted  butter  in  a boat. 

Oyster  Loaves. 

MAKE  a round  hole  in  the  tops  of  fome 
little  round  loaves,  and  fcrape  out  ail  the 
crumbs.  Put  fome  oyfters  into  a toffing-pan, 
with  the  oyfler  liquor,  and  the  crumbs  that 

were 


SAUCES. 


were  taken  cut  of  the  loaves,  and  a large  piece 
of  butter.  Stew  them  together  for  five  or  fix 
minutes  5 then  put  in  a fpoonful  of  good  cream, 
and  fill  your  loaves.  Then  lay  the  bit  of  cruft 
carefully  on  the  top  again,  and  put  them  in  the 
oven  to  crifp. 


SAUCES  for  every  Occafon . 

Venison  Sauces. 

ITHER  of  thefe  fauces  may  be  ufed  for 


venifon.  Currant-jelly  warmed ; or  half 
a pint  of  red  wine,  with  a quarter  of  a pound  of 
fugar,  fimmered  over  a clear  fire  for  five  or  fix 
minutes  ; or  half  a pint  of  vinegar,  and  a quar- 
ter of  a pound  of  fugar,  fimmered  till  it  be 
a fyrup. 


AS  gravy-heef  is  not  always  to  be  procured, 
efpecially  by  thofe  who  live  in  villages  remote 
from  large  towns;  in  fuch  cafes,  the  following 
directions  may  be  ufeful  : When  your  meat 
comes  from  the  butcher’s,  take  a piece  of  beef, 
veal,  and  mutton,  and  cut  them  into  fmall 
pieces.  Take  a large  deep  faucepan,  with  a 
cover,  lay  your  beef  at  bottom,  then  your  mut- 
ton, then  a very  little  piece  of  bacon,  a fliceor 
two  of  carrot,  fome  mace,  cloves,  whole  black 
and  white  pepper,  a large  onion  cut  in  ll ices,  a 
bundle  of  fweet  herbs,  and  then  lay  in  our 
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veal.  Cover  it  clofe  over  a flow  fire  for  fix  or 
feven  minutes,  and  fliake  the  faucepan  often. 
Then  dud  fome  flour  into  it,  and  pour  in  boil- 
ing water  till  the  meat  be  fomething  more  than 
covered.  Cover  it  dole  again,  and  let  it  flew 
till  it  be  rich  and  good.  Then  feafon  it  to 
your  tade  with  fait,  and  drain  it  off,  when  you 
will  have  a gravy  that  will  anfwer  mod  pur- 
pofes.  Or  you  may  ufe  the  following  method  : 
Take  a rafher  or  two  of  bacon  or  ham,  and  lay 
it  at  the  bottom  of  your  flewpan.  Put  either 
veal,  mutton,  or  beef,  cut  into  thin  flices, 
over  it.  Then  cut  fome  onions,  turnips,  car- 
rots, and  celery,  a little  thyme,  and  fome  all— 
fpice.  Put  a little  water  at  the  bottom  ; then 
fet  it  on  a gentle  fire,  and  draw  it  till  it  be 
brown  at  the  bottom,  which  you  will  know  by 
the  pan's  hiding.  Then  pour  boiling  water 
over  it,  and  dew  it  gently  for  an  hour  and  a 
half  j but  the  time  it  will  take  mud  be  regu- 
lated by  the  quantity.  Seafon  it  with  fait. 

Brown  Gravy. 

TAKE  half  a pint  of  water,  and  the  dime 
quantity  of  ale  or  fmall-beer  that  is  not  bitter. 
Cut  an  onion  and  a little  piece  of  lemon -peel 
fmall ; take  three  cloves,  a blade  of  mace,  fome 
whole  pepper,  a fpoonful  of  mufliroom  pickle, 
the  fame  quantity  of  catchup,  and  an  anchovy. 
Put  a piece  of  butter,  of  the  lize  of  a hen’s 
egg  into  a faucepan,  and  when  it  be  melted, 
lhake  in  a little  flour,  and  let  it  be  a little 
brown.  Then  by  degrees,  dir  in  the  above 
ingredients,  and  let  it  boil  a quarter  of  an 
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hour.  Then  ftrain  it,  and  it  will  be  good  fauce 
for  fi(h. 

Browning  for  Made  Dishes. 

TAKE  four  ounces  of  treble  refined  fugar, 
and  beat  it  fmall.  Put  it  into  an  iron  frying-pan, 
with  an  ounce  of  butter,  and  fet  it  over  a clear 
fire.  Mix  it  well  together  all  the  time,  and 
when  it  begins  to  be  frothy,  the  fugar  will  be 
diflolving.  Hold  it  higher  over  the  fire,  and 
when  the  fugar  and  butter  be  of  a deep  brown, 
pour  in  a little  red  wine.  Stir  them  well 
together,  then  add  more  wine,  and  keep  (Erring 
it  all  the  time.  Put  in  the  out  rind  of  a lemon, 
a little  fait,  three  fpoonfuls  of  muihroom  catch- 
up, two  or  three  blades  of  mace,  fix  cloves, 
four  (halots  peeled,  and  half  an  ounce  of  Ja- 
maica pepper.  Boil  them  (lowly  for  ten  mi- 
nutes, pour  it  into  a bafon,  and  when  cold, 
bottle  it  up  for  ufe,  having  fir  (I  carefully  fkiin- 
med  it.  This  is  a very  uleful  article,  and  fuch 
as  the  cook  fhould  never  be  without,  it  being 
almofi:  of  general  ufe. 

Forcemeat  Balls. 

T H O U G H we  have  already,  on  feveral 
occafions,  given  dired:ions  for  the  making  of 
forcemeat,  yet,  as  it  is  an  article  of  confe- 
quence  in  all  made  difhes,  we  (hall  here  give  it 
as  a leparate  and  diftincft  article.  Take  half  a 
pound  of  veal,  and  half  a pound  of  fuct,  cut 
fine,  and  beat  them  in  a marble  mortar  or 
wooden  bowl.  Shred  a few  fweet  herbs  fine, 
a little  mace  dried  and  beat  fine,  a fmall  nutmeg 
grated,  a little  lemon-peel  cut  very  fine,  fome 
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pepper  and  fait,  and  the  yolks  of  two  eggs, 
Mixallthefe  well  together,  then  roll  them  in 
little  round  balls,  and  fome  in  long  pieces.  R.oll 
them  in  flour,  and  fry  them  brown.  If  they  be 
for  the  ufe  of  white  fauce,  put  a little  water  in 
a faucepan,  and  put  them  in  when  the  water 
boils.  Let  them  boil  a few  minutes  ; but  when 
they  be  ufed  for  white  fauce,  be  fure  not  to  fry 
them. 

Caper  Sauce. 

TAKE  fome  capers,  chop  half  of  them,  and 
put  the  reft  in  whole.  Chop  alfo  a little  parfley 
very  fine,  with  a little  grated  bread,  and  fome 
lalt.  Put  thefe  into  fmooth-melted  butter. 
Some  only  chop  the  capers  a little,  and  put  them 
into  the  butter. 

Apple  Sauce. 

PARE,  core,  and  llice  fome  apples,  and  put 
them  with  a little  water  into  the  faucepan,  to 
keep  them  from  burning,  and  put  in  a bit  of 
lemon-peel.  When  they  be  enough,  takeout 
the  peel,  bruife  the  apples,  and  add  a piece  of 
butter,  and  a little  fugar. 

Mint  Sauce. 

WASH  your  mint  perfedlly  clean  from  grit 
and  dirt,  chop  it  very  fine,  and  put  to  it  vinegar 
and  fugar. 

Sauce  Robert. 

TAKE  fomelargeonions,  cut  them  into  fquare 
pieces,  and  cut  fome  fat  bacon  in  the  fame  man- 
ner. Put  them  together  in  a faucepan  over  the 
fire,  and  fhake  them  round  to  prevent  their 
burning.  When  they  be  brown,  put  in  fome 

good 
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good  veal  gravv,  with  a little  pepper  and  fait, 
and  let  them  dew  gently  till  the  onions  be 
tender.  Then  put  in  a little  fait,  fome  inudard 
and  vinegar,  and  ferve  it  up  hot. 

Sauce  for  a Pig. 

THERE  are  feveral  ways  of  making  fauce 
for  a pig,  but  we  fhall  confine  ourfelves  to  tlje 
following,  being  thole  which  are  moll  generally 
ufed  and  eileemed.  Having  chopped  the  brains 
a little,  put  in  a tea-fpoonful  of  white  gravy, 
and  the  gravy  that  runs  out  of  the  pig,  and  a 
linall  piece  of  anchovy.  Mix  them  with  near 
half  a pound  of  butter,  and  as  much  flour  as 
will  thicken  the  gravy  ; a fiiee  of  lemon,  a 
fpoonful  of  white  wine,  fome  caper  liquor,  and 
a little  fait.  Shake  it  over  the  fire,  and  pour 
it  into  your  difh.  Some  boil  a few  currants, 
and  fend  them  in  a tea-faucer,  with  a glafs  of 
currant  jelly  in  the  middle  of  it.  Others  make 
their  fauce  in  this  manner.  Cut  all  tneoutfide 
of  a penny  loaf,  then  cut  it  into  very  thin  dices, 
and  put  it  into  a fiucepan  of  cold  water,  with 
an  onion,  a few  pepper-corns,  and  a little  fait. 
Boil  it  till  it  be  of  a fine  pulp,  then  beat  it  well, 
and  put  in  a quarter  of  a pound  of  butter,  and 
two  lpoonfuls  of  thick  cream.  Make  it  hot, 
and  put  it  into  a boat. 

Sauce  for  a Green  Goose. 

A P P L E-fauce,  directions  for  the  making  of 
which  are  given  above,  is  the  fauce  generally 
made  life  of  for  a full-grown  or  ftubble  goofe; 
but  with  a green  goofe,  the  following  is  prefer- 
able. Take  fome  melted  butter,  and  put  into 
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it  a fpoonful  of  forrel  juice,  a little  fugar,  and 
a few  codied  goofeberries.  Pour  it  into  your 
fauceboat,  and  fend  it  up  hot. 

Sauce  for  a Turkey. 

OPEN  a pint  of  oyfters  into  a bafon,  wafh 
them  out  of  their  liquor,  and  put  them  into 
another  bafon.  Pour  the  liquor,  as  foon  as  it  be 
fettled,  into  a faucepan,  and  put  to  it  a little 
white  gravy,  and  a tea-fpoonfulof  lemon-pickle. 
Thicken  it  with  flour  and  a large  piece  of  but- 
ter, and  then  boil  it  three  or  four  minutes.  Put 
in  a fpoonful  of  thick  cream,  and  then  your 
oyfters.  Keep  {baking  them  over  the  fire  till 
they  be  quite  hot,  but  do  not  let  them  boil. 

Or  you  may  make  your  fauce  in  the  follow- 
ing manner.  Take  off  the  cruft  of  a penny 
loaf,  and  cut  the  reft  in  thin  flices.  Put  it  in 
cold  water,  with  a little  fait  and  an  onion,  and  a 
few  pepper-corns.  Boil  it  till  the  bread  be 
quite  loft,  and  then  beat  it  well.  Put  in  a 
quarter  of  a pound  of  butter,  and  two  fpoonfuls 
of  cream. 

White  Sauce. 

TAKE  the  necks  of  fowls,  a fcrag  of  veal, 
or  any  bits  of  mutton  or  veal  you  may  have  by 
you,  and  put  them  into  a faucepan,  with  a blade 
or  two  of  mace,  a few  black  pepper-corns,  an 
anchovy,  a head  of  celery,  a flice  of  the  end  of  a 
lemon,  and  a bunch  of  fweet  herbs.  Put  to 
thele  a quart  of  water,  cover  it  clofe,  and  let  it 
boil  till  it  be  reduced  to  half  a pint.  Then 
ftrain  it,  and  thicken  it  with  a quarter  of  apound 
of  btftter,  mixed  with  flour,  and  boil  it  five  or  fix 

minutes. 
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minutes.  Then  put  in  two  fpoonfuls  of  pickled 
mullirooms,and  mix  the  yolks  of  two  eggs  with 
a tea-cupful  of  cream,  and  a little  nutmeg  grated. 
Put  in  your  fauce,  keep  lhaking  it  over  the  fire, 
but  take  care  that  it  does  not  boil.  This  is  an 
excellent  iauce  for  fowls. 

Sauce  for  Pheasants  and  Partridges. 

THESE  birds  are  generally  ferved  up  with 
gravy  iauce  in  the  dilh,  and  bread  fauce  in  a 
boat. 

Sauce  for  Larks. 

ALL  the  time  your  larks  be  roafting,  keep 
balling  them  with  butter,  and  fprinkle  crumbs 
of  bread  over  them  till  they  be  almofi:  done. 
Then  let  them  brown,  and  take  them  up.  The 
bell:  method  of  making  crumbs  of  bread  is  to 
rub  them  through  a fine  cullender,  and  then  put 
a little  butter  into  a ftewpan.  Melt  your  but- 
ter, put  in  your  crumbs  of  bread,  and  keep  ftir- 
ring  them  till  they  be  of  a light  brown.  Let 
them  lie  on  a fieve  a few  minutes  to  drain  ; lay 
your  larks  in  the  dilh,  and  your  crumbs  all 
round,  almofi:  as  high  as  the  larks,  with  plain 
butter  in  one  cup,  and  gravy  in  another. 

Sauces  for  a Hare. 

* TAKE  a pint  of  cream,  and  half  a pound  of 
frefh  butter.  Put  them  into  a faucepan,  and 
keep  ftirring  them  with  a fpoon  till  the  butter 
be  melted,  and  the  fauce  thick.  Then  take  up 
the  hare,  and  pour  the  fauce  into  the  dilh. 
Another  way  to  make  fauce  for  a hare  is,  make 
good  gravy,  thickened  with  a little  piece  of 
Butter  rolled  in  Hour,  and  pour  it  into  your 
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difh.  You  may  omit  the  butter,  if  you  have 
any  objection  to  it,  and  have  fome  currant-jelly 
warmed  in  a cup  ; or  red  wine  and  fugar  boiled 
toafyrup,  in  this  manner.  Take  half  a pint  of 
red  wine,  and  a quarter  of  a pound  of  fugar,  and 
fet  it  over  a flow  fire  for  about  a quarter  of  an 
hour  to  iimmer. 

Sauce  for  boiled  ~D\jckq  or  Rabbits. 

POUR  boiled  onions  over  your  ducks  or 
rabbits  in  this  manner.  Peel  your  onions,  and 
boil  them  in  plenty  of  water.  Then  fhift  your 
water,  and  boil  them  two  hours  longer.  Take 
them  up,  and  throw  them  into  a cullender  to 
drain,  and  with  a knife  chop  them,  on  a board. 
Then  put  them  into  a faucepan,  fhake  a little 
fiour  over  them,  and  put  in  a little  milk  or 
cream,  with  a good  piece  of  butter.  Set  them 
over  the  fire,  and  when  the  butter  be  melted, 
they  will  be  enough.  If  you  would  have  onion 
fauce  in  half  an  hour,  take  and  peel  your  onions, 
and  cut  them  into  thin  flices.  Put  them  into 
milk  and  water,  and  they  will  be  done  in  twenty 
minutes  after  the  water  boils.  Then  throw 
them  into  a cullender  to  drain,  and  chop  them, 
and  put  them  into  a faucepan.  Shake  in  a little 
fiour,  with  a little  cream,  and  a large  piece  of 
butter.  Stir  ali  together  over  the  fire  till  the 
butter  be  melted,  and  they  will  be  very  fine. 
This  is  the  bell  way  of  boiling  onions,  and  is 
a good  fauce  for  roafied  mutton. 

Onion  Sauce. 

THOUGH  the  directions  given  in  the  pre- 
ceding article  for  making  onion  fauce  may  be 
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lufficient,  yet  it  may  be  expe&cd  that  we  fhould 
mention  here  the  common  method  of  making 
it.  Boil  eight  or  ten  large  onions,  and  change 
the  water  two  or  three  times  while  they  be  boil- 
ing. When  they  be  enough,  chop  them  on  a 
board,  to  prevent  their  growing  of  a bad  colour, 
and  put  them  into  afaucepan  with  a quarter  of  a 
pound  of  butter,  and  two  fpoonfuls  of  thick 
cream.  Juft  give  them  a boil  up,  and  they  will 
be  done. 

Lobster  Sauce. 

TAKE, a little  mace  and  whole  pepper,  and 
boil  them  in  waterlong enough  to  take  out  the 
drong  tade  of  the  fpice.  Then  drain  it  off, 
and  melt  three  quarters  of  a pound  of  butter 
lmooth  in  the  water.  Cut  your  lobder  in  very 
fmall  pieces,  and  dir  it  altogether,  with  an- 
chovy, till  it  be  tender.  Or  you  may  make  it 
in  this  manner.  Bruiie  the  body  of  a lobder  into 
thick  melted  butter,  and  cut  the  fledi  into  it  in 
fmall  pieces.  Stew  all  together,  and  give  it  a 
boil.  Seafon  it  with  a very  fmall  quantity  of 
mace,  and  a little  pepper  and  fait. 

Sauce  for  Carp. 

SAVE  all  the  blood  of  your  carp  when  you 
kill  it,  and  have  ready  fome  nice  rich  gravy  made 
of  beef  and  mutton,  leafoned  with  pepper,  fait, 
mace,  and  onion.  Strain  it  od'  before  you  dew 
your  fifli  in  it,  and  boil  your  carp  fird  before  you 
dew  it  in  the  gravy  ; but  be  careful  you  do  not 
boil  your  gravy  too  much  before  you  put  in 
your  carp.  Then  dew  it  on  a dow  fire  about  a 
quarter  of  an  hour,  and  thicken  the  fauoe  with  a 

large 
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large  piece  of  butter  rolled  in  flour.  Or  you 
may  make  your  fauce  thus.  Take  the  liver  of 
the  carp  clean  from  the  guts,  three  anchovies, 
a little  parfley,  thyme,  and  an  onion.  Chop 
thefe  fmall  together,  and  take  half  a pint  of 
Rhenifh  wine,  four  fpoonfuls  of  vinegar,  and 
the  blood  of  the  carp.  Put  all  thefe  together, 
flew  them  gently,  and  put  it  to  the  carp,  which 
mult  firft  be  boiled  in  water  with  a little  fait, 
and  a pint  of  wine ; but  take  care  not  to  do  it 
too  much  after  the  carp  is  put  into  the  fauce. 

Cod’s  - Head  Sauce. 

PICK  out  a good  lobfter,  according  to  the 
directions  given  in  the  fecond  chapter,  and  flick 
a fkewer  in  the  vent  of  the  tail  to  keep  out  the 
water.  Throw  a handful  of  fait  into  the  water, 
and  when  it  boils  put  in  the  lobfter,  which 
muft  boil  half  an  hour.  If  it  has  fpawn,  pick 
them  off,  and  pound  them  exceedingly  fine  in 
a marble  mortar.  Put  them  into  half  a pound 
of  good  melted  butter,  then  take  the  meat  out 
of  your  lobfter,  pull  it  in  bits,  and  put  it  in 
your  butter,  with  a large  fpoonful  of  lemon- 
pickle,  the  fame  of  walnut-catchup,  a flice  of 
an  end  of  a lemon,  one  or  two  flices  of  horfe- 
radifh,  as  much  beaten  mace  as  will  lie  on  a 
fix-pence,  and  feafon  to  your  tafte  with  fait  and 
chyan  pepper.  Boil  them  one  minute,  and 
then  take  cut  the  horfe-radifh  and  lemon,  and 
ferve  it  up  in  your  fauceboat.  If  lobfters  can- 
not be  procured,  you  may  make  ufe  of  oyfters 
or  fhrimps  the  fame  way  3 and,  if  you  can  get 
no  kind  of  fhdhftfh,  you  may  then  add  two 

anchovies 
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anchovies  cut  fmall,  a fpoonful  of  walnut  liquor, 
and  a large  onion  {tuck  with  cloves. 

Egg  Sauce. 

TAKE  two  eggs  and  boil  them  hard.  Firft 
chop  the  white,  then  the  yolks,  but  neither 
of  them  very  fine,  and  put  them  together. 
Then  put  them  into  a quarter  of  a pound  of 
good  melted  butter,  and  ftir  them  well  to- 
gether. 

Shrimp  Sauce. 

WASH  half  a print  of  fhrimps  very  clean, 
and  put  them  into  a ftewpan,  with  a fpoonful 
of  anchovy  liquor,  and  a pound  of  butter  melt- 
ed thick.  Boil  it  up  for  five  minutes,  and 
fqueeze  in  half  a lemon.  Tofs  it  up,  and  put 
it  into  your  fauce-boat. 

Anchovy  Sauce. 

PUT  an  anchovy  into  a pint  of  gravy,  and 
a quarter  of  a pound  of  butter  rolled  in  a little 
flour,  and  ftir  all  together  till  it  boils.  You  . 
may  add,  at  your  dijfcretion,  a little  juice  of  a 
lemon,  catchup,  red  wine  or  walnut  liquor. 
Plain  butter  melted  thick,  with  a fpoonful  of 
walnut  pickle  or  catchup,  is  very  good  fauce; 
but  you  may  put  as  many  things  into  fauces  as 
you  fancy. 

Oyster  Sauce  for  Fish. 

SCALD  a pint  of  large  oyfters,  and  {train 
them  through  a fieve.  Wafn  the  oyfters  very 
clean  in  cold  water,  and  take  off  the  beards. 
Put  them  in  a ftewpan,  and  pour  the  liquor 
over  them ; but  be  careful  to  pour  the  liquor 
gently  out  of  the  vefiel  you  have  {trained  it  into. 
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and  you  will  leave  all  the  fediment  at  the  bot- 
tom, which  you  mud;  be  careful  not  to  put  into 
the  ftewpan.  Then  add  a large  fpoonful  of  an- 
chovy liquor,  half  a lemon,  two  blades  of  mace, 
and  thicken  it  with  butter  rolled  in  dour. 
Then  put  in  half  a pound  of  butter,  and  boil 
it  up  till  the  butter  be  melted.  Then  take  out 
the  mace  and  lemon,  and  lqueeze  the  lemon 
juice  into  the  fauce.  Give  it  a boil,  ftirring  it 
all  the  time,  and  then  put  it  into  a boat. 

Celery  Sauce. 

WASH  and  pare  a large  bunch  of  celery 
very  clean,  cut  it  into  thin  bits,  and  boil  it 
• foftly  in  a little  water  till  it  be  tender.  Then 
„ add  a little  beaten  mace,  fome  nutmeg,  pepper, 
and  fait,  and  thicken  it  with  a large  piece  of 
butter  rolled  in  dour.  Then  give  it  a boil,  and 
it  will  be  ready  for  the  dilh.  Or  you  may 
make  it  thus  with  cream.  Boil  your  celery  as 
above,  and  add  half  a pint  of  cream,  fome  mace 
and  nutmeg,  and  a fmall  piece  of  butter  rolled 
in  dour.  Then  give  them  a gentle  boil.  This 
is  a good  fauce  for  either  roafted  or  boiled  fowls, 
turkies,  partridges,  or  any  other  game. 

Mushroom  Sauce. 

CLEAN  and  wadi  well  a quart  of  frelh 
mudirooms,  cut  them  in  two,  and  put  them 
into  a ftewpan,  with  a little  lalt,  a blade  of 
mace,  and  a little  butter.  Stew  it  gently  for 
half  an  hour,  and  then  add  a pint  of  cream,  and 
the  yolks  of  two  eggs  beat  very  well.  Keep 
ftirring  it  till  it  boil  up,  and  then  lqueeze  in 
half  a lemon.  Put  it  over  your  fowls  or  tur- 
kies. 
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kies,  or  you  may  put  it  into  bafons,  or  in  a 
dilh,  with  a piece  of  French  bread  firft  butter- 
ed, then  toafted  brown,  and  jurt  dipped  into 
boiling  water.  Put  it  in  the  difh,  and  mush- 
rooms over  it.  This  is  a very  good  fauce  for 
white  fowls  of  all  forts. 


AIvE  great  care  that  your  pots,  fiiuce- 


pans,  and  covers,  be  very  clean,  and 
free  from  all  find  and  greafe,  and  that  they  be 
properly  tinned,  Since,  if  this  be  not  cautioufly 
attended  to,  your  foups  and  broths  will  not 
only  acquire  a bad  tafte,  but  become  pernicious 
to  the  healths  and  constitutions  of  many. 
When  you  make  any  kind  of  foup,  particularly 
vermicelli,  portable  or  brown  gravy  foups,  or 
any  other  foups  that  have  herbs  or  roots  in 
them,  be  fure  to  remember  to  lay  your  meat 
at  the  bottom  of  the  pan,  with  a large  piece 
of  butter.  Then  cut  the  roots  and  herbs 
fmall,  and  having  laid  them  over  your  meat, 
cover  your  pot  or  faucepan  very  clofe,  and 
keep  under  it  a (low  fire,  which  will  draw  all 
the  virtues  out  of  the  vegetables,  turn  them  to 
a good  gravy,  and  give  the  foup  a very  diffe- 
rent flavour  from  what  it  would  have  by  a con- 
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trary  condu£L  When  your  gravy  be  almoft 
dried  up,  replenish  it  with  water  $ and  when 
it  begins  to  boil,  take  off  the  flit,  and  follow 
the  directions  given  you  for  the  particular  kind 
of  foup  or  broth  you  may  be  making.  Soft 
water  will  fuit  your  purpofe  belt  in  making  old . 
peas  foup  but  when  you  make  foup  of  green 
peas,  you  muft  make  ule  of  hard  water,  as  it 
will  the  better  prefer ve  the  colour  of  your  peas. 
In  the  preparation  of  white  foup,  remember 
never  to  put  in  your  cream  till  you  take  your 
foup  off  the  lire ; and  the  laft  thing  you  do, 
muft  be  the  abhing  of  your  foups.  Gravy 
foup  will  have  a fkin  over  it  by  ftanding ; and 
from  the  famecaufe  peas  foup  will  often  fettle, 
and  look  thin  at  the  top.  Laftly,  let  the  in- 
gredients of  your  foups  and  broths  be  l'o  pro- 
perly proportioned,  that  they  may  not  tafte  of 
one  thing  more  than  another,  but  that  the 
tafte  be  equal,  and  the  whole  of  a fine  and 
agreeable  relifh. 

Mock-Turtle  Soup. 

SCALD  a calf’s  head  with  the  fkin  on, 
and  pull  off  the  horny  part,  which  muft  be 
cut  into  pieces  about  two  inches  l'quare,  Wafh 
and  clean  thefe  well,  dry  them  in  a cloth,  and 
put  them  into  a ftewpan,  with  four  quarts  of 
broth  made  in  the  following  manner.  Take 
fix  or  feven  pounds  of  beef,  a calf’s  foot  or 
two,  an  onion,  two  carrots,  a turnip,  a fhank 
of  ham,  a head  of  celery,  l'ome  cloves  and 
whole  pepper,  a bunch  of  fweet  herbs,  a little 
lemon-peel,  a few'  truftles,  and  eight  quarts  of 

water. 
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Water.  Stew  thefe  well  till  the  broth  be  re- 
duced to  four  quarts,  then  drain  it,  and  put 
it  in  as  above  directed.  Then  add  to  it  fome 
knotted  marjoram,  a little  favory,  thyme,  and 
parfley,  and  chop  all  together.  Then  add  fome 
cloves  and  mace  pounded,  a little  chyan  pep- 
per, fome  green  onions,  and  a fhalot  chopped  ; 
a few  mufhrooms  alfo  chopped,  and  half  a pint 
of  Madeira.  Stew  all  thefe  together  gently, 
till  they  be  reduced  to  two  quarts.  Then  heat 
a little  broth,  mix  fome  flour  fmooth  in  it, 
with  the  yolks  of  two  eggs,  and  keep  thefe 
dirring  over  a gentle  fire  till  near  boiling. 
Then  add  this  to  the  foup,  ftirring  it  as  it  is 
pouring  in,  and  let  them  all  flew  together  for 
an  hour  or  more.  When  you  take  it  off  the 
fire,  fqueeze  in  the  juice  of  half  a lemon,  and 
half  an  orange,  and  throw  in  boiled  forcemeat 
balls.  The  quantity  of  foup  may  be  increafed 
by  adding  more  broth,  with  calves  feet  andoX 
palates  cut  it  pieces  and  boiled  tender. 

Soup  a-la-reine. 

PUT  three  quarts  of  water  to  a knuckle 
of  veal  and  three  or  four  pounds  of  beef,  with 
a little  fait,  and  when  it  boils  fkim  it  well. 
Then  put  in  a leak,  a little  thyme,  fome  par- 
fley, a head  or  two  of  celery,  a parfnip,  two 
large  carrots,  and  fix  large  onions,  and  boil 
them  all  together  till  the  goodnefs  be  quite 
out  of  the  meat.  Then  drain  it  through  a hair 
fieve,  and  let  it  Aand  about  half  an  hour.  Then 
fkim  it  well,  and  clear  it  off  gently  from  the 
fettlings  into  a clean  pan.  Boil  half  a pint  of 
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cream,  pour  it  on  the  crumbs  of  a halfpenny 
loaf,  and  let  it  foak  well.  Take  half  a pound 
of  almonds,  blanch  and  beat  them  as  fine  as 
poffible,  putting  in  now  and  then  a little  cream 
to  prevent  them  oiling.  Then  take  the  yolks 
of  fix  hard  eggs,  and  the  roll  that  was  foaked 
in  the  cream,  and  beat  them  all  together  quite 
line.  Make  your  broth  hot,  and  pour  it  to 
your  almonds,  drain  it  through  a fine  hair 
lieve,  rubbing  it  with  a lpoon  till  all  the  good- 
nels  be  gone  quite  through  into  a ftewpan. 
Then  add  more  cream  to  make  it  white,  and 
let  it  over  the  fire.  Keep  flirring  it  till  it 
boils,  fkim  off  the  froth  as  it  rifes,  and  foak 
the  tops  of  French  rolls  in  melted  butter 
in  a ftewpan  till  they  be  crifp,  but  not  brown. 
Then  take  them  out,  and  lay  them  on  a plate 
before  the  fire  ; and,  about  a quarter  of  an  hour 
before  you  fend  it  to  the  table,  take  a little  of 
the  hot  foup,  and  put  it  to  the  rolls  in  the 
bottom  of  the  tureen.  Put  your  foup  on  the 
fire,  keep  flirting  it  till  it  nearly  boils,  and 
then  pour  it  into  your  tureen,  and  ferve  it  up 
hot.  Be  careful  to  take  off  all  the  fat  of  the 
broth  before  you  pour  it  to  the  almonds,  or 
they  will  curdle  and  fpoil  it. 

Beef  Broth. 

PUT  a leg  of  beef  into  a pot  with  a gallon 
of  water,  having  fir  ft  wafhed  the  beef  clean, 
and  cracked  the  hone  in  two  or  three  parts. 
Skim  it  well,  and  put  in  two  or  three  blades 
of  mace,  a little  bundle  of  parfley,  and  a large 
cruft  of  bread.  Let  it  boil  till  the  beef  and 
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the  finews  be  quite  tender,  cut  Tome  toafted 
bread  into  dice,  and  put  it  into  your  tureen. 
Then  lay  in  the  meat,  and  pour  in  the  foup. 

Mutton  Broth. 

CUT  a neck  of  mutton  of  about  fix  pounds 
into  two,  and  boil  the  lcrag  in  about  a gallon 
of  water.  Skim  it  well,  and  put  in  a little 
bundle  of  fweet  herbs,  an  onion,  and  a good 
cruft  of  bread.  Having  boiled  this  an  hour, 
put  in  the  other  part  of  the  mutton,  a turnip 
or  two,  fome  dried  marigolds,  a few  chives 
chopped  fine,  and  a little  parfiey  chopped  fmall. 
Put  thefe  in  about  a quarter  of  an  hour  before 
your  broth  be  enough,  and  feafon  it  with  fait. 
You  may,  if  you  choofe  it,  put  in  a quarter  of 
a pound  of  barley  or  rice  at  firft.  Some  like 
it  thickened  with  oatmeal,  and  fome  with 
bread,  and  fome  have  it  feafoned  with  mace, 
inftead  of  fweet  herbs  and  onion;  but  thefe  are 
mere  matters  of  fancy,  on  which  the  difference 
of  palates  muft  determine.  If  you  ufe  turnips 
for  fauce,  do  not  boil  them  all  in  the  pot  with 
the  meat,  but  fome  of  them  in  a faucepan  by 
themfelves,  otherwife  the  broth  will  tafte  too 
ftrong  of  them. 

Portable  Soup. 

THIS  is  a very  ufeful  foup  for  travellers, 
and  muft  be  made  thus.  Cut  into  fmall  pieces 
three  large  legs  of  veal,  one  of  beef,  and  the 
lean  part  oUhalf  a ham.  Put  a quarter  of  a 
pound  of  butter  at  the  bottom  of  a large  caul- 
dron, and  lay  in  the  meat  and  bones,  with 
four  ounces  of  anchovies,  and  two  ounces  of 
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mace ; cut  off  the  green  leaves  of  five  or  fix 
heads  of  celery,  wafh  them  quite  clean,  and 
cut  them  fmall.  Put  in  thefe,  with  three 
large  carrots  cut  thin,  and  cover  the  cauldron 
dole.  Put  it  over  a moderate  fire,  and  when 
you  find  the  gravy  begin  to  draw,  keep  taking 
it  up  till  you  have  got  it  all  out.  Then  cover 
the  meat  with  water,  let  it  on  the  fire  again, 
and  let  it  boil  four  hours  flowly.  Then  ftrain 
it  through  a hair  ileve  into  a clean  pan,  and  let 
it  boil  three  parts  away.  Then  ftrain  the  gravy 
that  you  drew  from  the  meat  into  the  pan,  and 
let  it  boil  gently  till  it  be  of  the  confidence 
of  glue,  obferving  to  keep  fkimming  off  the 
fat  clean  as  it  riles.  Great  care  muff  be  taken, 
when  it  be  nearly  enough,  that  it  does  not 
burn.  Seafon  it  to  your  tafte  with  chyan 
pepper,  and  pour  it  on  fiat  earthen  difhes  a 
quarter  of  an  inch  thick.  Let  it  hand  till  the 
next  day,  and  then  cut  it  out  by  round  tins  a 
little  larger  than  a crown  piece.  Lay  the  cakes 
in  dilhes,  and  let  them  in  the  fun  to  dry,  and 
be  careful  to  keep  turning  them  often.  When 
the  cakes  be  dry,  put  them  in  a tin  box,  with 
writing  paper  between  every  cake,  and  keep 
them  in  a dry  place.  This  foup  fliould  be 
made  in  frofty  weather.  It  is  not  only  ufeful 
to  travellers,  but  is  likewifeof  great  fervice  in 
gentlemen’s  families  ; for  by  pouring  a pint  of 
boiling  water  on  one  cake,  and  a little  fait,  it 
will  make  a good  bafon  of  broth  ; and  a little 
boiling  water  poured  on  it  will  make  gravy  for 
a turkey  or  fowls.  It  polfeffes  one  valuable 
5 quality. 
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quality,  that  of  lofing  none  of  its  virtues  by 
keeping. 

Gravy  Soup. 

TAKE  a diin  of  beef,  and  put  it  into  fix 
quarts  of  water,  with  a pint  of  peas  and  fix 
onions.  Set  it  over  the  fire,  and  let  it  boil 
gently  till  all  the  juice  be  out  of  the  meat. 
Then  drain  it  through  a iieve,  and  add  to  it  a 
quart  of  drong  gravy  to  make  it  brown.  Sea- 
fon  it  to  your  tafie  with  pepper  and  fait,  and 
put  in  a little  celery  and  beet  leaves,  and  boil 
it  till  all  be  tender. 

White  Soup. 

PUT  a knuckle  of  veal  into  fix  quarts  of 
water,  with  a large  fowl,  and  a pound  of  lean 
bacon;  half  a pound  of  rice,  two  anchovies, 
a few  pepper-corns,  a bundle  of  fweet  herbs, 
two  or  three  onions,  and  three  or  four  heads  of 
celery  cut  in  dices.  Stew  them  all  together, 
till  the  foup  be  as  ftrongasyou  would  have  it, 
and  then  drain  it  through  a hair  fieve  into  a 
clean  earthen  pot.  Elaving  let  it  dand  all 
night,  the  next  day  take  otf  the  fcum,  and 
pour  it  clear  off  into  a tofling-pan.  Put  in 
half  a pound  of  Jordan  almonds  beat  fine,  boil 
it  a little,  and  run  it  through  a lawn  fieve. 
Then  put  in  a pint  of  cream,  and  the  yolk  of 
an  egg,  and  fend  it  up  hot. 

Soup  M a i g r e. 

MELT  half  a pound  of  butter  in  a dew- 
pan,  and  diake  it  well.  When  it  be  done 
hiding,  throw  in  lix  middling-fized  onions, 
and  fhake  the  pan  well  for  five  minutes.  Then 
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put  in  four  or  five  heads,  of  celery  cut  fmall, 
a handful  or  two  of  fpinach,  a cabbage  lettuce, 
and  a bunch  of  parfley,  all  cut  fine.  Shake 
thefe  well  in  the  pan  for  a quarter  of  an  hour, 
ftir  in  fome  fiour,  and  pour  into  it  two  quarts 
of  boiling  water,  with  fome  ftale  crufts  of 
bread,  fome  beaten  pepper,  and  three  or  four 
blades  of  mace  beat  fine.  Stir  all  together, 
and  let  it  boil  gently  for  half  an  hour.  Then 
take  it  off,  beat  the  yolks  of  two  eggs,  and  ftir 
them  in.  Put  in  a fpoonful  of  vinegar,  and 
pour  it  into  the  tureen. 

Or  you  may  make  it  in  this  manner.  Take 
a quart  of  green  Moratto  peas,  three  quarts  of 
foft  water,  four  onions  fliced,  floured,  and  fried 
in  frefh  butter,  the  coarfe  ftalks  of  celery,  a 
carrot,  a turnip,  and  a parfnip,  and  feafon  the 
whole  with  pepper  and  mace  to  your  tafte. 
Stew  all  thefe  very  gently  together,  till  the 
pulp  will  force  through  a fieve.  Have  ready 
a handful  of  beet  leaf  and  root,  fome  celery 
and  fpinach,  which  muft  be  firft  blanched  and 
ftewed  tender  in  the  ftrained  liquor.  Have 
ready  the  third  part  of  a pint  of  fpinach -juice, 
which  muft  be  ftirred  in  with  caution,  when 
tiie  foup  be  ready  to  be  ferved  up,  and  not 
fuffered  to  boil  after  it  be  put  in,  as  that  will 
curdle  it.  You  may  add  a cruft  of  bread,  fome 
tops  of  afparagus,  and  artichoke  bottoms. 

Scotch  Barley  Broth. 

CHOP  a leg  of  beef  into  pieces,  and  boil 
it  in  three  gallons  of  water,  with  a piece  of 
carrot  and  a cruft  of  bread,  till  it  be  half  boiled 
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away.  Then  ftrain  it  off,  and  put  it  again 
into  the  pot,  with  half  a pound  of  harlev,  four 
or  five  heads  of  celery  cut  fmall  and  wafhed 
clean,  a bundle  of  fvveet  herbs,  a large  onion, 
a little  parfley  chopped  fmall,  and  a few  mari- 
golds. Let  this  boil  an  hour,  and  then  take 
a large  fowl  clean  picked  and  wafhed,  .and  put 
it  into  the  pot.  Boil  it  till  the  broth  be  quite 
good,  then  feafon  it  with  fait  to  your  tafte, 
take  out  the  onion  and  lvveet  herbs,  and  fend 
it  to  table  with  the  fowl  in  the  middle.  You 
may  omit  the  fowl,  if  you  pleafe,  as  it  will 
be  very  good  without  it. 

This  broth  is  fometimes  made  with  a fheep’s 
head  infiead  of  a leg  of  beef,  and  is  very  good  ; 
but  in  this  cafe  you  muff  chop  the  head  all  to 
pieces.  Six  pounds  of  the  thick  flank  in  fix 
quarts  of  water,  make  good  broth.  Put  in  the 
barley  with  the  meat,  firfl:  fkim  it  well,  and 
boil  it  an  hour  very  foftly.  Then  put  in  the 
above  ingredients,  with  turnips  and  carrots 
clean  fcraped  and  pared,  and  cut  in  little  pieces. 
Boil  all  together  foftly  till  the  broth  be  very 
good.  Then  feafon  it  with  lalt,  and  fend  it  to 
table  with  the  beef  in  the  middle,  turnips  and 
carrots  round,  and  pour  the  broth  overall. 

Soup  Lorraine. 

TAKE  a pound  of  almonds  and  blanch 
them,  and  beat  them  in  a mortar,  with  a very 
little  water  to  keep  them  from  oiling.  Put  to 
them  all  the  white  part  of  a large  roafled  fowl, 
and  the  yolks  of  four  poached  eggs.  Pound 
all  together  as  fine  as  pcffible,  and  take  three 
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quarts  of  flrong  veal  broth,  let  it  be  very  white, 
and  all  the  fat  fkimmed  off.  Pour  it  into  a 
ftewpan,  with  the  other  ingredients,  and  mix 
them  well  together.  Boil  them  foftly  over  a 
flove  or  a clear  fire,  and  mince  the  white  part 
of  another  fowl  very  fine.  Seafon  it  with  pep- 
per, fait,  nutmeg,  and  a little  beaten  mace.  Put 
in  a bit  of  butter  of  the  fize  of  an  egg,  and  a 
fpoonful  or  two  of  the  foup  drained,  and  fet  it 
over  the  flove  to  be  quite  hot.  Cut  two  French 
rolls  into  thin  dices,  and  fet  them  before  the 
fire  to  crifp.  Then  take  one  of  the  hollow 
rolls  which  are  made  for  oyfler  loaves,  and  fill 
it  with  the  mince ; lay  on  the  top  as  clofe  as 
poflible,  and  keep  it  hot.  Strain  the  foup 
through  a piece  of  dimity  into  a clean  fauce- 
pan,  and  let  it  flew  till  it  be  of  the  thicknefs 
of  cream.  Put  the  crifped  bread  in  the  difh  or 
tureen,  pour  the  foup  over  it,  and  place  in  the 
middle  of  it  the  roll  with  the  minced  meat. 

Chestnut  Soup. 

PICK  half  a hundred  of  cheflnuts,  put  them 
in  an  earthen  pan,  and  put  them  in  the  oven  for 
half  an  hour,  or  roafl  them  gently  over  a flow 
. lire;  but  take  care  they  do  not  burn.  Then  peel 
them,  and  fet  them  to  flew  in  a quart  of  good 
beef,  veal,  or  mutton  broth,  till  they  be  quite 
tender.  In  the  mean  time,  take  a piece  or  flice 
of  ham  or  bacon,  a pound  of  veal,  a pigeon 
beat  to  pieces,  an  onion,  a bundle  of  fweet  herbs, 
a piece  of  carrot,  and  a little  pepper  and  mace. 
Lay  the  bacon  at  the  bottom  of  a llewpan,  and 
lay  the  meat  and  ingredients  on  it.  Set  it  over  a 
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flow  fire  till  it  begins  to  ftick  to  the  pan,  and  then 

put  in  a cruft  of  bread,  and  pour  in  two  quarts 

of  broth.  Let  it  boil  foltlv  till  one  third  be 

* 

wafted,  then  ftrain  it  oft',  and  putin  the  cheft- 
nuts.  Seal'on  it  with  fait,  and  let  it  boil  till  it 
be* well  tafted.  Then  flew  two  pigeons  in  it, 
and  a French  roll  fried  crifp.  Lay  the  roll  in 
the  middle  of  the  di(h,  and  the  pigeons  on  each 
fide ; pour  in  the  foup,  and  fend  it  up  hot. 

Partridge  Soup. 

TAKE  two  old  partridges  and  (kin  them, 
cut  them  into  fmall  pieces,  with  three  llices  of 
ham,  fome  celery,  and  two  or  three  onions 
fliced.  Fry  them  in  butter  till  they  be  per- 
fectly brown,  but  take  great  care  not  to  burn 
them.  Then  put  them  into  three  quarts  of 
water,  with  a few  pepper-corns,  and  boil  it 
(lowly  till  about  a pint  or  little  more  of  it  be 
confumed.  Then  ftrain  it,  put  in  fome  ftewed 
celery  and  fried  bread,  and  fierve  it  up. 

Vermicelli  Soup. 

PUT  four  ounces  of  butter  into  a tofling- 
pan,  cut  a knuckle  of  veal,  and  a fcragof  mut- 
ton, into  fmall  pieces,  about  the  fize  of  a wal- 
nut. Slice  in  the  meat  of  a (hank  of  ham, 
with  two  or  three  carrots,  two  parfnips,  two 
large  onions,  with  a clove  ftuck  in  at  each  end, 
three  or  four  blades  of  mace,  four  or  five  heads 
of  celery  waftied  clean,  a bunch  of  fweet  herbs, 
eight  or  ten  morels,  and  an  anchovy.  Cover 
the  pan  clofe,  and  fet  it  over  a flow  fire,  with- 
out any  water,  till  the  gravy  be  drawn  out  of 
the  meat.  Then  pour  out  the  gravy  into  a 
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bafon,  and  let  the  meat  brown  in  the  fame  pan, 
but  take  care  not  to  let  it  burn.  Then  pour  in 
four  quarts  of  water,  and  let  it  boil  gently  till 
it  be  wafted  to  three  pints.  Then  ftrain  it,  and 
put  the  other  gravy  to  it ; fet  it  on  the  fire,  and 
add  to  it  two  ounces  of  vermicelli.  Then  cut 
the  niceft  part  of  a head  of  celery,  feal'on  it  to 
your  tafte  with  fait  and  chyan  pepper,  and  let  it 
boil  four  minutes.  If  it  be  not  of  a good  co- 
lour, put  in  a little  browning,  lay  a French 
roll  in  the  foup-difh,  pour  the  foup  in  upon  it, 
and  lay  fome  of  the  vermicelli  at  top. 

Hare  Soup. 

THIS  being  a rich  foup,  is  proper  for  a large  . 
entertainment,  and  may  be  placed  at  the  bottom 
of  the  table,  where  two  foups  are  required,  and 
almond  or  onion  foup  be  at  the  top.  Hare  foup 
is  thus  made:  Cut  a large  old  hare  into  fmall 
pieces,  and  put  it  in  a mug,  with  three  blades 
of  mace,  a little  fait,  two  large  onions,  a red 
herring,  fix  morels,  half  a pint  of  red  wine, 
and  three  quarts  of  water.  Bake  it  three  hours 
in  a quiick  oven,  and  then  ftrain  it  into  a tof- 
fing-pan.  Have  ready  boiled  three  ounces  of 
French  barley,  or  fago,  in  water.  Then  put 
the  liver  of  the  hare  two  minutes  in  fcaldmg 
water,  and  rub  it  through  a hair  fievewith  the 
back  of  a wooden  fpoon.  Put  it  into  the  foup 
with  the#barley  or  fago,  and  a quarter  of  a pound 
cf  butter.  Set  it  over  the  fire,  and  keep  flir- 
ting it,  but  do  not  let  it  boil.  If  you  disap- 
prove of  the  liver,  you  may  put  in  crifped 
pread  fteeped  in  red  wine. 
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Almond  Soup. 

CHOP  into  fmall  pieces  a neck  of  veal,  and 
the  icrag  end  of  a neck  of  mutton,  and  put 
them  into  a large  tolling-pan.  Cut  in  a turnip, 
with  a blade  or  two  of  mace,  and  five  quarts  of 
water.  Set  it  over  the  fire, and  let  it  boil  gently 
till  it  be  reduced  to  two  quarts.  Then  drain  it 
through  a hair  iieve  into  a clean  pot,  and  put  in 
fix  ounces  of  almonds  blanched  and  beat  fine, 
half  a pint  of  thick  cream,  and  feal'on  it  to 
your  tafte  with  chyan  pepper.  Have  ready  three 
lmall  French  rolls  made  for  the  purpofe,  of  the 
fize  of  a fmall  tea-cup ; for  if  they  be  too  large, 
they  will  fuck  up  too  much  of  the  foup,  and 
befides  will  not  look  well.  Blanch  a few  Jor- 
dan almonds,  cut  them  lengthways,  and  dick 
them  round  the  edge  of  the  rolls  flantways. 
Then  dick  them  all  over  the  top  of  the  rolls, 
and  put  them  in  the  tureen  ; and  when  you  difh 
them  up,  pour  the  foup  upon  the  rolls.  Thefe 
rolls  look  like  a hedge-hog,  and  hence  the  name 
of  hedge-hog  foup  has  been  given  to  it  by  lome 
French  cooks. 

Maccaroni  Soup. 

MIX  three  quarts  of  drong  broth,  and  one  of 
gravy  together.  Take  half  a pound  of  fmall 
pipe-macaroni,  and  boil  it  in  three  quarts  of 
water,  with  a little  butter  in  it,  till  it  be  tender. 
Then  drain  it  through  a iieve,  and  cut  it  in 
pieces  of  about  two  inches  long.  Put  it  into 
your  foup,  and  boil  it  up  for  ten  minutes.  Then 
put  the  crud  of  a French  roll  baked  into  the 
tureen,  and  pour  the  foup  to  it. 
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Ox-Cheek  Soup. 

BREAK  the  bones  of  an  ox-cheek,  and 
wadi  them  till  they  be  perfectly  clean.  Then 
lay  them  in  warm  water,  and  throw  in  a little 
fait,  which  will  fetch  out  the  dime.  Then  take 
a large  ftewpan,  and  put  two  ounces  of  butter 
at  the  bottom  of  it,  and  lay  the  flefhy  fide  of  the 
cheek-bone  in  it.  Add  to  it  half  a pound  of  a 
fhank  of  ham  cut  in  dices,  and  four  heads  of 
celery,  with  the  leaves  pulled  off,  and  the 
heads  wafhed  clean.  Cut  them  into  the  foup, 
with  three  large  onions,  two  carrots,  a parfnip 
diced,  a few  beets  cut  fmall,  and  three  blades 
of  mace.  Set  it  over  a moderate  fire  for  a quar- 
ter of  an  hour,  which  will  draw  the  virtue 
from  the  roots,  and  give  to  the  gravy  an  agreea- 
ble drength . A very  good  gravy  may  be  made  by 
this  method,  with  roots  and  butter,  adding  only 
a little  browning  to  give  it  a good  colour. 
"When  the  head  has  fimmered  a quarter  of  an 
hour,  put  to  it  fix  quarts  of  water,  and  let  it 
dew  till  it  be  reduced  to  two  quarts.  If  you 
would  have  it  eat  like  foup,  drain  and  takeout 
the  meat  and  the  other  ingredients,  and  put  in 
the  white  part  of  a head  of  celery  cut  in  fmall 
pieces,  with  a little  browning  to  make  it  of  a 
fine  colour:  Take  two  ounces  of  vermicelli, 

give  it  a lcald  in  the  foup,  and  put  it  into  the 
tureen,  with  the  top  of  a French  roll  in  the 
middle  of  it.  If  you  would  have  it  eat  like  a 
dew,  take  up  the  face  as  whole  as  podible,  and 
have  ready  a boiled  turnip  and  carrot  cut  in 
fquare  pieces,  and  a dice  of  bread  toaded  and 
cut  in  fmall  dice?.  Put  in  a little  chyan  pepper, 
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and  {train  the  foup  through  a hair  iieve  upon  the 
meat,  bread,  turnip,  and  carrot. 

Green  Peas  Soup. 

TAKE  a peck  of  green  peas,  {hell  and  boil 
them  in  fpring  water  till  they  be  loft,  and  then 
work  them  through  a hair  fieve.  Take  the  water 
your  peas  were  boiled  in,  and  put  into  it  three 
Dices  of  ham,  a knuckle  of  veal,  a few  beet 
leaves  Hired  fmall,  a turnip,  two  carrots,  and 
add  a little  more  water  to  the  meat.  Set  it  over 
the  fire,  and  let  it  boil  an  hour  and  a half ; then 
Drain  the  gravy  into  a bowl,  and  mix  it  with 
the  pulp.  Then  put  in  a little  juice  of  fpinach, 
which  muD  be  beat  and  lqueezed  through  a 
cloth,  and  put  in  as  much  as  will  make  it  look 
of  a pretty  colour.  Then  give  it  a gentle  boil, 
to  take  off  the  taDe  of  the  fpinach,  and  Dice  in 
the  whiteD  part  of  a head  of  celery.  Put  in  a 
lump  of  l'ugar  of  the  lize  of  a walnut,  take  a 
Dice  of  bread  and  cut  it  into  little  fquare  pieces, 
cut  a little  bacon  in  the  fame  manner,  and  fry 
them  of  a light  brown  in  frelh  butter.  Cut  a 
large  cabbage  lettuce  in  Dices,  fry  it  after  the 
other,  and  put  it  into  the  tureen,  with  fried 
bread  and  bacon.  Have  ready  boiled  as  for 
eating  a pint  of  young  peas,  put  them  into  the 
foup,  and  pour  all  into  your  tureen.  If  you 
choole,  you  may  put  in  a little  chopped  mint. 

White  Peas  Soup. 

PUT  four  or  five  pounds  of  lean  beef  into 
fix  quarts  of  water,  with  a little  fait,  and  as 
foon  as  it  boils  take  off  the  fcum.  Put  in  three 
quarts  of  old  green  peas,  two  heads  of  celery,  a 
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little  thyme,  three  onions,  and  two  carrots. 
Boil  them  till  the  meat  be  quite  tender,  then 
llrain  it  through  a hair  lieve,  and  rub  the  pulp 
of  the  peas  through  the  fieve.  Split  the  blanched 
part  of  three  cos-lettuces  into  four  quarters, 
and  cut  them  about  an  inch  long,  with  a little 
mint  cut  finall.  Then  put  half  a pound  of  but- 
ter in  a ftewpan  large  enough  to  hold  your  foup, 
and  put  the  lettuce  and  mint  into  the  butter, 
with  aleak  fliced  very  thin,  and  a pint  of  green 
peas.  Stew  them  a quarter  of  an  hour,  and 
flhake  them  frequently.  Then  put  in  a little  of 
the  foup,  and  Itew  them  a quarter  of  an  hour 
longer.  Then  put  in  your  foup,  as  much  thick 
cream  as  will  make  it  white,  and  keep  ftirring  it 
till  it  boils.  Fry  a French  roll  a little  crifpin 
butter,  put  it  at  the  bottom  of  your  tureen,  and 
pour  over  it  your  foup. 

Common  Peas  Soup. 

PUT  four  quarts  of  foft  water  to  one  quart 
of  fplit  peas,  with  a little  lean  bacon,  or  roaft- 
beef  bones  ; wafh  a head  of  celery,  cut  it,  and 
put  it  in,  with  a turnip.  Boil  it  till  it  be  re- 
duced to  two  quarts,  and  then  work  it  through  a 
cullender  with  a wooden  fpoon.  Mix  a little 
flour  and  water,  and  boil  it  well  in  the  foup. 
Slice  in  another  head  of  celery,  and  feafon  it  to 
your  tafte  with  fait  and  chyan  pepper.  Cut  a 
flice  of  bread  into  finall  dice,  and  fry  them  of  a 
light  brown.  Put  them  into  your  difh,and  pour 
your  foup  over  them. 

Pea's  Soup  for  Winter. 

CUT  into  fmall  pieces  about  four  pounds  of 
lean  beef,  and  about  a pound  of  lean  bacon,  or 
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pickled  pork.  Put  them  into  two  gallons  of 
water,  and  fkim  it  well  when  it  boils.  Then 
put  in  fix  onions,  a carrot,  two  turnips,  four 
heads  of  celery  cut  fmall,  twelve  corns  of  all  - 
fpice,  and  a quart  of  fplit  peas.  Let  them  boil 
gently  for  three  hours,  then  drain  them  through 
the  fieve,  and  rub  the  peas  through  the  lieve. 
Then  put  your  foup  into  a clean  pot,  and  put 
in  fome  dried  mint  rubbed  to  a fine  powder. 
Cut  the  white  off  four  heads  of  celery,  and  cut 
two  turnips  into  the  fhape  of  dice,  and  boil 
them  in  a quart  of  water  for  a quarter  of  an 
hour.  Then  drain  them  off,  and  put  them 
into  your  foup.  Take  about  a dozen  fmall 
rafhers  of  fried  bacon,  put  them  into  your  foup, 
and  feafon  it  to  your  taffe  with  pepper  and 
fait.  Boil  the  whole  a quarter  of  an  hour 
longer,  put  fried  bread  into  the  foup-difh  or 
tureen,  and  pour  your  foup  over  it.  Or  you 
„ may  make  this  loup  in  the  following  manner : 
When  you  boil  a leg  of  pork,  or  a good  piece 
of  beef,  fave  the  liquor.  Take  oft'  the  fat  as 
foon  as  the  liquor  be  cold,  and  boil  a leg  of 
mutton  the  next  day.  Save  that  liquor  alfo, 
and  when  it  be  cold,  in  like  manner  take  oft' the 
fat.  Set  it  on  the  fire,  with  two  quarts  of 
peas,  and  let  them  boil  tftl  they  be  tender. 
Then  put  in  the  pork  or  beef  liquor,  with  the 
ingredients  as  above,  and  let  it  boil  till  it  be  as 
thick  as  you  wifh  it,  allowing  for  another 
boiling.  Then  drain  it  off,  and  add  the 
ingredients  as  above  directed  for  the  lad  boil- 
ing. 

Soup 
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Soup  de  Sante. 

TAKE  two  quarts  of  broth,  and  two  quarts 
of  gravy  made  as  follows  : Take  fix  good  rafheri 
of  lean  ham,  and  put  them  on  the  bottom  of  a 
ftewpan.  Then  put  over  them  three  pounds  of 
lean  beef,  and  over  the  beef  three  pounds  of 
lean  veal,  fix  onions  cut  in  flices,  two  carrots 
and  two  turnips  lliced,  two  heads  of  celery,  a 
bundle  of  fweet  herbs,  lix  cloves,  and  two 
blades  of  mace.  Put  a little  water  at  the  bot- 
tom, and  draw  it  very  gently  till  it  fticks. 
Then  put  in  a gallon  of  water,  and  let  it  flew 
for  two  hours  ; feafon  it  with  fait  to  your  tafte, 
and  then  ftrain  it.  Have  ready  a carrot  cut  in 
fmall  flices  of  two  inchles  long,  and  about  as 
thick  as  a goofe  quill ; alfo  a turnip,  two  heads 
of  leeks,  the  fame  of  celery,  and  the  fame  of 
endive,  cut  acrofsj  two  cabbage  lettuces  cut 
acrofs,  and  a very  little  forrel  and  chervil.  Put 
them  into  a ftewpan,  and  fweat  them  for  a quar- 
ter of  an  hour.  Then  put  them  into  your 
foup,  boil  them  up  gently  for  ten  minutes,  put 
in  a cruft  of  French  roll  into  your  tureen,  and 
pour  your  foup  over  it. 

Onion  Soup. 

TAKE  eight  or  ten  large  Span  ifh  onions,  and 
boil  them  in  milk  and  water  till  they  be  quite 
loft,  changing  your  milk  and  water  three  times 
while  your  onions  be  boiling.  When  they  be 
quite  loft,  rub  them  through  a hair  lieve.  Cut 
an  old  cock  in  pieces,  and  with  a blade  of  mace, 
boil  it  for  gravy.  Then  ftrain  it,  and  having- 
poured  it  on  the  pulp  of  the  onions,  boil  it 
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gently,  with  the  crumbs  of  an  old  penny  loaf, 
grated  into  half  a pint  of  cream,  and  feafon  it  to 
your  tafte  with  fait  and  chyan  pepper.  When 
you  ferve  it  up,  grate  a cruft  of  brown  bread 
round  the  edge  of  the  dith.  Some  ftevved 
fpinach,  or  a few  heads  of  afparagus,  give  it  a 
very  pleafing  flavour. 

White  Onion  Soup. 

BOIL  thirty  large  onions  in  five  quarts  of 
water,  with  a knuckle  of  veal,  a little  whole 
pepper,  and  a blade  or  two  of  mace.  Take 
your  onions  up  as  loon  as  they  be  quite  foft, 
rub  them  through  a hair  fieve,  and  work  into 
them  half  a pound  of  butter,  with  fome  flour. 
When  the  meat  be  boiled  off  the  bones,  ftrain 
the  liquor  to  the  onions,  and  boil  it  gently  for 
half  an  hour,  and  then  lerve  it  up,  with  a large 
cupful  of  cream,  and  a little  fait.  Be  careful 
not  to  fuffer  it  to  burn  when  you  put  in  the 
flour  and  butter,  which  may  be  prevented  by 
ftirring  it  well. 

Plum  Porridge  for  Chrift?nas . 

PUT  a leg  and  fhin  of  beef  into  eight  gal- 
lons of  water,  and  boil  them  till  they  be  very 
tender.  When  the  broth  be  ftrong,  ftrain  it 
out.  Then  wipe  the  pot,  and  put  in  the  broth 
again.  Slice  fix  penny  loaves  thin,  cut  off  the 
tops  and  bottoms,  put  fome  of  the  liquor  to 
them,  and  cover  them  up,  and  let  them  ftand 
for  a quarter  of  an  hour ; then  boil  and  ftrain 
it,  and  put  it  into  your  pot.  Let  it  boil  a quar- 
ter of  an  hour,  then  put  in  five  pounds  of  cur- 
rants clean  wafhed  and  picked.  Let  them  boil 
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a little,  and  then  put  in  five,  pounds  of  floned 
raifins  of  the  fun,  and  two  pounds  of  prunes. 
Let  thefe  boil  till  they  fwell,  and  then  put  in 
three  quarters  of  an  ounce  of  mace,  half  an 
ounce  of  cloves,  and  two  nutmegs,  all  beat 
fine.  Before  you  put  thefe  into  the  pot,  mix 
them  with  a little  cold  water,  and  do  not  put 
them  in  but  a little  while  before  you  take  ofi' 
the  pot.  When  you  take  off  the  pot,  put  in 
three  pounds  of  fugar,  a little  fait,  a quart  of 
lack,  a quart  of  claret,  and  the  juice  of  two  or 
three  lemons.  You  may  thicken  with  fago  in- 
ftead  of  bread,  if  you  pleafe.  Pour  your  por- 
ridge into  earthen  pans,  and  keep  it  for  ufe. 

H O D G E-P  O D G E. 

CUT  into  little  pieces  a pound  of  beef,  a 
pound  of  veal,  and  a pound  of  fcrag  of  mut- 
ton. Set  it  on  the  fire  with  two  quarts  of  water, 
an  ounce  of  barley,  an  onion,  a fmall  bundle 
of  fweet  herbs,  three  or  four  heads  of  celery 
wafhed  clean  and  cut  fmall,  a little  mace,  two 
or  three  cloves,  and  fome  whole  pepper,  tied  all 
in  a muflin  rag  ; and  put  to  the  meat  three  tur- 
nips pared  and  cut  in  two,  a large  carrot  fcraped 
clean  and  cut  in  fix  pieces,  and  a little  lettuce 
cut  fmall.  Put  all  into  the  pot,  and  cover  it 
clofe.  Let  it  flew  five  or  fix  hours  very  gently 
over  a flow  fire  ^ then  take  out  the  fpice,  fweet 
herbs,  and  onions,  pour  all  into  a foup-difh, 
ieafon  it  with  fait,  and  fend  it  to  table.  Half 
a pint  of  green  peas,  when  they  be  in  fealon, 
will  be  a pretty  addition  to  it.  If  you  let  your 
hodge-podge  boil  too  faff,  it  will  wafie  it  too 
i much  i 
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much  ; and  indeed,  fo  that  it  does  but  fimmer, 
it  is  no  matter  how  flowly  it  proceeds. 

Milk  Soup. 

TAKE  two  quarts  of  new  milk,  two  flicks  * 
of  cinnamon,  a couple  of  bay-leaves,  a very 
little  bafket  fait,  and  a very  little  fugar.  Then 
blanch  half  a pound  of  fweet  almonds,  while 
the  former  matters  are  heating,  and  beat  them 
up  to  a pafte  in  a marble  mortar.  Mix  fome 
milk  with  them  bv  little  and  little,  and  while 
they  be  heating,  grate  fome  lemon-peel  with 
the  almonds,  and  a little  of  the  juice.  Then 
drain  it  through  a coarfe  fieve,  and  mix  all  to- 
gether, and  let  it  boil  up.  Cut  fome  flices  of 
French  bread,  and  dry  them  before  the  fire* 
Soak  them  a little  in  the  milk,  lay  them  at  the 
bottom  of  the  tureen,  and  then  pour  in  the 
foup. 

C r a w-F  1 s h Soup. 

TAKE  half  a hundred  of  frefh  craw-fifh, 
boil  them,  and  pick  out  all  the  meat,  which 
you  mu  ft  carefully  fave.  Take  a frefh  lobfler, 
and  pick  out  all  the  meat,  which  you  muff  like- 
wife  fave.  Found  the  fhells  of  the  lobfter  and 
craw-fifh  fine  in  a marble  mortar,  and  boil  them 
in  four  quarts  of  water,  with  four  pounds  of 
mutton,  a pint  gf  green  fplit  peas  nicely  picked 
and  wafhed,  a large  turnip,  carrot,  onion,  ail 
anchovy,  mace,  cloves,  a little  thyme,  pepper, 
and  fait.  Stew  them  on  a flow  fire  till  all  the 
goodnefs  be  out  of  the  mutton  and  the  fhells, 
and  drain  it  through  a fieve.  Then  put  in  the 
tails  of  your  craw-fifh  and  the  lobfter  meat,  but 
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in  very  fmall  pieces,  with  the  red  coral  of  the 
lobfter,  if  it  has  any.  Boil  it  half  an  hour, 
and  juft  before  you  ferve  it  up,  put  to  it  a little 
butter  melted  thick  and  fmooth.  Stir  it  round 
feveral  times,  take  care  not  to  make  it  too  ftrong 
of  the  fpice,  and  fend  it  up  hot. 

Fish  Gravy. 

TAKE  two  or  three  eels,  or  any  other  fiih 
you  have,  fkin  or  fcale  them,  gut  and  vvaih  them 
from  grit,  and  cut  them  into  little  pieces.  Put 
them  into  a laucepan,  and  cover  them  with 
water  ; put  in  a cruft  of  bread  toafted  brown,  a 
blade  or  two  of  mace,  a very  little  piece  of  le- 
mon-peel, a few  fweet  herbs,  and  fome  whole 
pepper.  Let  it  boil  till  it  be  rich  and  good,  and 
then  have  ready  a piece  of  butter,  proportioned 
in  fize  to  the  quantity  of  your  gravy  ; if  it  be  a 
pint,  your  butter  may  be  of  the  lize  of  a wal- 
nut. Melt  it  in  the  faucepan,  then  fhake  in  a 
little  flour,  and  tofs  it  about  till  it  be  brown. 
Then  ftrain  the  gravy  to  it,  and  let  it  boil  a few 
minutes. 

Oyster  Soup. 

TAKE  what  quantity  may  be  wanted  of 
filh-ftock,  which  muft  be  made  in  this  manner. 
Take  a pound  of  fcate,  four  or  five  flounders, 
and  two  eels  ; cut  them  into  pieces,  put  to 
them  as  much  water  as  will  cover  them,  and 
feafon  with  mace,  an  onion  ftuck  with  cloves,  a 
head  of  celery,  two  parfley- roots  fliced,  fome 
pepper  and  fait,  and  a bunch  of  fweet  herbs. 
Cover  them  down  clofe,  and  let  them  fimmer  an 
hour  and  a half,  and  then  ftrain  it  oflf  for  ufe. 

Being 
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Being  thus  provided  with  your  fifh-flock,  take 
what  quantity  of  it  you  want.  Then  take  two 
qua  rts  of  oyifers  bearded,  and  beat  them  in  a 
mortar,  with  the  yolks  of  ten  eggs  boiled  hard. 

Put  them  to  the  filh-ftock,  and  let  it  over  the 
fire.  Seafon  it  with  pepper,  fait,  and  grated 
nutmeg,  and  when  it  boils  put  in  the  eggs  and 
oyfters.  Let  it  boil  till  it  be  of  a good  thick- 
nefs,  and  like  a fine  cream. 
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CHAP.  XIV. 


ROOTS  and  VEGETABLES. 

Preliminary  Hints  and  Obfervations. 

BE  very  careful  that  your  greens  be  nicely 
picked  and  wafhed,  and  when  fo  done, 
always  lay  them  in  a clean  pan,  for  fear  of  fand 
or  dull,  which  are  apt  to  hang  round  wooden 
vefiels.  Boil  all  your  greens  in  a well-tinned 
copper  faucepan  by  themfelves,  and  be  fure  to 
let  them  have  plenty  of  water.  Boil  no  kind  of 
meat  with  them,  as  that  will  difcolour  them ; 
and  ufe  no  iron  pans,  fuch  being  very  improper 
for  the  purpofe,  but  let  them  be  either  copper 
or  brafs  well  tinned,  or  filver.  Numbers  of 
cooks  fpoil  their  garden  Huffs  by  boiling  them 
too  much  : All  kinds  of  vegetables  fhould  have 
a little  crifpnefs  * for  if  you  boil  them  too 
much,  you  will  deprive  them  of  both  their 
fweetnefs  and  beauty. 
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Cabbages. 

ALL  forts  of  cabbages  and  young  fprouts 
muft  have  plenty  of  water  allowed  them  to  boil 
in,  and  when  the  ftalks  become  tender,  or  fall 
to  the  bottom,  it  is  a proof  of  their  being 
fufficiently  boiled.  Then  take  them  off  before 
they  lofe  their  colour ; but  remember  always  to 
throw  fome  fait  into  your  water  before  you  put 
in  your  greens.  You  muft  fend  your  young 
fprouts  to  table  whole  as  they  come  out  of  the 
pot ; but  many  people  think  cabbage  is  befl 
chopped,  and  put  into  a faucepan,  with  a piece 
of  butter,  ftirring  it  about  for  five  or  fix  mi- 
nutes, till  the  butter  be  all  melted,  then  empty 
it  on  a difh,  and  ferve  it. up* 

Turnips. 

TURNIPS  may  be  boiled  in  the  pot  with 
the  meat,  and  indeed  eat  befl  when  fo  done. 
When  they  be  enough,  take  them  out,  put 
them  into  a pan.  mafh  them  with  butter  and  a 
little  fait,  and  in  that  flate  fend  them  to  table.  * 
Another  method  of  boiling  them  is  as  follows  : 
Pare  your  turnips,  and  cut  them  into  little 
fquare  pieces  of  the  fize  of  dice,  or  as  big  as  the 
top  of  your  finger.  Then  put  them  into  a fauce- 
pan, and  juft  cover  them  over  with  water.  As 
foon  as  they  be  enough,  take  them  off  the  fire, 
and  throw  them  into  a fieve  to  drain.  Put  them 
Into  a faucepan,  with  a good  piece  of  butter, 
flir  them  over  the  fire  for  a few  minutes,  and 
they  will  then  be  fit  for  the  table. 

Potatoes. 

THOUGH  greens  require  plenty  of  water 
to  be  boiled  in,  potatoes  mull  have  only  a 
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quantity  fufficient  to  keep  the  faucepan  from 
burning.  Keep  them  clofe  covered,  and  as 
foon  as  the  ikins  begin  to  crack,  they  will  be 
enough.  Having  drained  out  all  the  water,  let 
them  Hand  covered  for  a minute  or  two.  Then 
peel  them,  lay  them  in  a plate,  and  pour  fome 
melted  butter  over  them.  A very  good  method 
of  doing  them  is  thus  : When  they  be  peeled, 
lay  them  on  a gridiron  till  they  be  of  a line 
brown,  and  then  fend  them  to  table.  Another 
method  is,  put  them  into  a laucepan,  with  fome 
good  beef  dripping,  then  cover  them  clofe,  and 
frequently  fhake  the  faucepan  to  prevent  their 
burning.  As  foon  as  they  become  of  a line 
brown,  and  are  crilp,  take  them  up  in  a plate, 
then  put  them  into  another  for  fear  of  the  fat, 
put  butter  into  a boat,  and  ferve  them  up. 

Scolloped  Potatoes. 

H AVIN  G boiled  your  potatoes,  beat  them 
fine  in  a bowl,  with  fome  cream,  a large  piece 
of  butter,  and  a little  fait.  Put  them  into 
fcollop-fhells,  make  them  lrnooth  on  the  top, 
lcore  them  with  a knife,  and  lay  thin  llices  of 
butter  on  the  top  of  them.  Then  put  them 
into  a Dutch  oven  to  brown  before  the  fire. 
This  is  a pretty  little  dilh  for  a light  fupper. 

Spinach. 

II  AVIN G picked  your  fpinach  very  clean, 
and  walhed  it  in  five  or  lix  waters,  put  it  into  a 
laucepan  that  will  juft  hold  it,  throw  a little 
fait  over  it,  and  cover  it  clofe.  Put  in  no  water, 
but  take  care  to  fliake  the  pan  often.  Put  your 
faucepan  on  a clear  and  quick  lire,  and  as  foon 
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as  you  find  your  greens  are  fhrunk  and  fallen  to 
the  bottom,  and  the  liquor  that  comes  out  of 
them  boils  up,  it  is  a proof  your  fpinach  is 
enough.  Throw  them  into  a clean  fieve  to 
drain,  and  juft  give  them  a gentle  fqueeze.  Lay 
them  in  a plate,  and  fend  them  up  with  butter 
in  a boat,  but  never  pour  any  over  them. 

You  may  drels  your  fpinach,  if  you  choofe, 
in  this  manner.  Pick  and  wafh  your  fpinach 
well,  and  put  it  into  a ftewpan,  with  a little 
fait.  Cover  it  clofe,  and  let  it  ftew  till  it  be 
tender.  Then  throw  it  into  a fteve,  drain  out 
all  the  liquor,  and  chop  it  fmall,  as  much  in 
quantity  as  a French  roll.  Add  to  it  half  a 
pint  of  cream,  and  feafon  it  with  pepper,  fait, 
and  grated  nutmeg.  Put  in  a quarter  of  a pound 
of  butter,  and  let  it  ftew  over  the  fire  for  a 
quarter  of  an  hour,  ftirring  it  frequently.  Cut 
a French  roll  into  long  pieces,  about  as  thick  as 
your  finger,  and  fry  them.  Poach  fix  eggs,  lay 
them  round  on  the  fpinach,  and  ftick  the  pieces 
of  roll  in  and  about  the  eggs.  This  will 
ferve  as  a fide  difti  at  a fecond  courfe,  or  for  a 
flipper. 

Should  your  fire  be  fo  fully  employed,  that 
you  have  not  room  to  boil  your  fpinach,  you 
may  drefs  it  in  the  following  manner  : Get  a 
tin  box,  or  any  other  thing  that  fhuts  very  clofe, 
and  put  into  it  your  fpinach.  Cover  it  fo  clofe 
that  no  water  can  get  in,  and  put  it  into  any 
pot  of  liquor  you  be  boiling.  It  will  take 
about  an  hour,  if  the  pot  or  copper  boils.  In 
the  fame  manner  you  may  drefs  peas. 

Spinach 
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Spinach  mid  Eggs. 

PUT  your  fpinach  into  a faucepan,  having 
fir  ft  wafhed  it  very  clean  in  four  or  five  wa- 
ters. Cover  it  clofe,  and  (hake  it  about  often. 
When  it  be  juft  tender,  and  while  it  be  green, 
throw  it  into  a fieve  to  drain,  and  lay  it  in  your 
difh.  In  the  mean  time  have  a ftevvpan  of  water 
boiling,  and  break  as  many  eggs  into  cups  as 
you  would  poach.  When  the  water  boils,  put 
in  the  eggs,  and  when  done,  take  them  out 
with  an  egg  (lice,  and  lay  them  on  the  fpinach. 
Send  it  up  with  melted  butter  in  a cup*,  and 
garnifti  your  difti  with  an  orange  cut  into 
quarters. 

Carrots, 

SCRAPE  your  carrots  very  clean,  put  them 
into  the  pot,  and  when  they  be  enough,  take 
them  out,  and  rub  them  in  a clean  cloth. 
Then  dice  them  into  a plate,  and  pour  lome 
melted  butter  over  them.  If  they  be  young 
fpring  carrots,  half  an  hour  will  boil  them 
fufficiently  ; if  they  be  large,  they  will  require 
an  hour,  and  old  Sandwich  carrots  will  take 
two  hours  boiling. 

French  Beans. 

STRING  your  beans,  cut  them  in  two, 
and  then  acrofs ; but  if  you  with  to  do  them  in  a 
nice  manner,  cut  them  into  four,  and  then  acrofs, 
fo  that  each  bean  will  then  be  in  eight  pieces. 
Put  them  into  fait  and  water,  and  when  the 
pan  boils,  put  them  in  with  a little  fiilt.  They 
will  be  foon  done,  which  may  be  known  by 
their  becoming  tender  ; but  take  care  that  you 
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do  not  fuller  them  to  lofe  their  fine  green  co- 
lour. Lay  them  in  a plate,  and  fend  them  up 
with  butter  in  a boat. 

French  Beans  ragooed. 

STRING  a quarter  of  a peck  of  French 
beans,  but  do  not  fplit  them.  Cut  them  acrofs 
in  three  parts,  and  lay  them  in  fait  and  water. 
Then  take  them  out,  and  dry  them  in  a coarfe 
cloth ; then  fry  them  brown,  pour  out  all  the 
fat,  and  put  in  a quarter  of  a pint  of  hot  water. 
Stir  it  into  the  pan  by  degrees,  and  let  it  boil. 
Then  take  a quarter  of  a pound  of  frelh  butter 
rolled  in  a little  flour,  two  fpoonfuls  of  catch- 
up, a fpoonful  of  mufhroom  pickle,  four  fpoon- 
fuls of  white  wine,  an  onion  fluck  with  fix 
cloves,  two  or  three  blades  of  mace  beaten,  half 
a nutmeg  grated,  and  a little  pepper  and  fait. 
Stir  in  all  together  for  a few  minutes,  and  then 
throw  in  the  beans.  Shake  the  pan  for  a minute 
or  two,  take  out  the  onions,  and  pour  all  into 
your  dilh.  This  is  a pretty  fide  difli,  which 
you  may  garnifh  with  what  you  fancy,  parti- 
cularly pickles. 

French  Beans  ragooed  •with  a Force. 

FIAVING  made  a ragoo  of  your  beans  as 
above  directed,  take  two  large  carrots,  fcrape 
them,  and  then  boil  them  tender.  Then  mafh 
them  in  a pan,  and  feafon  them  with  pepper 
and  fait.  Mix  them  with  a little  piece  of  buN 
ter,  and  two  eggs.  Make  it  into  what  fhape 
you  pleafe,  and  bake  it  a quarter  of  an  hour  in 
quick  oven ; but  a tin  oven  is  the  befl.  Lay 
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it  in  the  middle  of  the  difh,  and  the  ragoo 
round  it. 

Cauliflowers. 

CUT  off  all  the  green  part  from  your  cauli- 
flowers, then  cut  the  flowers  into  four,  and  lay 
them  into  water  for  an  hour.  Then  have  fome 
milk  and  water  boiling,  put  in  the  cauliflowers, 
and  be  fure  to  fkim  the  laucepan  well.  When 
the  ftalks  be  tender,  take  up  the  flowers  care- 
fully, and  put  them  into  a cullender  to  drain. 
Then  put  alpoonful  of  water  into  a clean  (tew- 
J3an,  with  a little  du(t  of  flour,  about  a quarter 
of  a pound  of  butter,  and  fhake  it  round  till  it 
be  all  finely  melted,  with  a little  pepper  and 
fait.  Then  take  half  the  cauliflower,  and  cut 
it  as  you  would  for  pickling.  Lay  it  into  the 
lfewpan,  turn  it,  and  lliake  the  pan  round.  Ten 
minutes  will  do  it.  Lay  the  (tewed  in  the 
middle  of  your  plate,  and  the  boiled  round  it, 
and  pour  over  it  the  butter  you  did  it  in.  Or 
you  may  drefs  your  cauliflowers  in  this  manner. 
Cut  the  (talks  off,  leave  a little  green  on,  and 
boil  them  in  fpring  water  and  fait,  for  about 
fifteen  minutes.  Take  them  out  and  drain 
them,  and  fend  them  up  whole  in  a di (h,  with 
fome  melted  butter  in  a boat. 

Asparagus. 

LI  A VINO  fcraped  all  the  (talks  very  care- 
fully till  they  look  white,  cut  all  the  (talks 
even  alike,  throw  them  into  water,  and  have 
ready  a (tewpan  boiling.  Put  in  fome  fait,  and 
tie  the  afparagus  in  little  bunches.  Let  the 
^vater  keep  boiling,  and  when  they  be  a little 
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tender  take  them  up.  If  you  boil  them  too 
much,  they  will  lofe  both  their  colour  and 
tafte.  Cut  the  round  off  a fmall  loaf,  about 
half  an  inch  thick,  and  toaft  it  brown  on  both 
fades.  Then  dip  it  into  the  liquor  the  alparagus 
was  boiled  in,  and  lay  it  in  your  difh.  Pour  a 
little  butter  over  your  toaft,  then  lay  yourafpa- 
ragus  on  the  toaft  all  round  your  dill),  with  the 
white  tops  outwards.  Send  up  your  butter  in 
a bafon,  and  do  not  pour  it  over  your  afparagus, 
as  that  will  make  them  greafy  to  the  fingers. 

Asparagus  forced  in  French  Rolls. 

CUT  a piece  out  of  the  cruft  of  the  tops  of 
three  French  rolls,  and  take  out  all  their 
crumb  • but  be  careful  that  the  crufts  fit  again 
in  the  places  from  whence  they  were  taken. 
Fry  the  rolls  brown  in  frefh  butter.  Then 
take  a pint  of  cream,  the  yolks  of  fix  eggs  beat 
fine,  and  a little  l'alt  and  nutmeg.  Stir  them 
well  together  over  a flow  fire  till  it  begin  to  be 
thick.  Have  ready  an  hundred  of  fmall  grafs 
boiled,  and  fave  tops  enough  to  ftick  the  rolls 
with.  Cut  the  reft  of  the  tops  fmall,  put  them 
into  the  cream,  and  fill  the  loaves  with  them. 
Before  you  fry  the  rolls,  make  holes  thick  in 
the  top-crufts,  to  ftick  the  grafs  in.  Then  lay 
on  the  pieces  of  cruft,  and  ftick  the  grafs  in, 
that  it  may  look  as  if  it  were  growing.  At  a 
fecond  courfe,  this  makes  a pretty  fide  difh. 

Parsnips. 

PARSNIPS  muft  be  boiled  in  plenty  of 
water,  and  when  they  become  foft,  which  you 
may  know  by  running  a fork  into  them,  take 
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them  up,  and  carefully  fcrape  all  the  dirt  off 
them.  Then  fcrape  them  all  fine  with  a knife, 
throwing  away  all  the  fticky  parts,  and  fend 
them  up  plain  in  a difh  with  melted  butter. 

Broccoli. 

CAREFULLY  firip  off  all  the  little 
branches  till  you  come  to  the  top  one,  and  then 
with  a knife  peel  off  all  the  hard  outfide  fkin 
that  is  on  the  ftalks  and  little  branches,  and 
then  throw  them  into  water.  Have  ready  a llew- 
pan  of  water,  throw  in  a little  fait,  and  when 
it  boils  put  in  your  broccoli.  When  the  ftalks 
be  tender,  it  will  be  enough.  Put  a piece  of 
toafted  bread,  foaked  in  the  water  the  broccoli 
was  boiled  in,  at  the  bottom  of  your  difh,  and 
put  your  broccoli  on  the  top  of  it,  the  fame  way 
as  you  treated  afparagus,  and  fend  it  up  to  table 
with  butter  in  a boat. 

Windsor  Beans. 

THESE  mud  be  boiled  in  plenty  of  water, 
with  a good  quantity  of  fait  in  it.  Boil  and 
chop  fome  parfley,  put  it  into  good  melted 
butter,  and  ferve  them  up  with  boiled  bacon, 
and  the  butter  and  parfley  in  a boat. 

Green  Peas. 

Y OU  muft  not  fhell  your  peas  till  j lift  before 
you  want  them.  Put  them  into  boiling  water, 
with  a little  fait,  and  a lump  of  loaf  fugar,  and 
when  they  begin  to  dent  in  the  middle,  they 
will  be  enough.  Strain  them  into  a fieve,  put 
a good  lump  of  butter  into  your  difh,  and  ftir 
them  till  the  butter  be  melted.  Boil  a fprig  of 
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mint  by  itfelf,  chop  it  fine,  and  lay  it  round  the 
edge  of  your  difh  in  lumps. 

Peas  Fr  ancoise. 

SHELL  a quart  of  peas,  cut  a large  Spanifli 
onion  fmall,  and  two  cabbage  or  Silefia  lettuces. 
Put  to  them  half  a pint  of  water,  with  a little 
fait,  and  a little  pepper,  mace,  and  nutmeg,  all 
beaten.  Cover  them  clofe,  and  let  them  flew 
a quarter  of  an  hour.  Then  put  in  a quarter  of 
a pound  of  frefh  butter  rolled  in  a little  flour, 
a fpoonful  of  catchup,  and  a piece  of  burnt 
butter  of  the  fize  of  a nutmeg.  Cover  them 
clofe,  and  let  it  fimmer  a quarter  of  an  hour, 
obferving  frequently  to  fhake  the  pan.  If  you 
choofe  to  make  a variation,  having  ffewed  the 
ingredients  as  above,  take  a fmall  cabbage  let- 
tuce, and  half  boil  it.  Then  drain  it,  cut  the 
ilalks  at  the  bottom,  fo  that  it  will  ftand  firm 
in  the  difh,  and  with  a knife  very  carefully  cut 
out  the  middle,  leaving  the  outfide  leaves  whole. 
Put  what  you  cut  out  into  a faucepan,  having 
firft  chopped  it,  and  put  in  a piece  of  butter,  a 
little  pepper,  fait,  and  nutmeg,  the  yolk  of  a 
hard  egg  chopped,  and  a few  crumbs  of  bread. 
Mix  all  together,  and  when  it  be  hot,  fill  your 
cabbage.  Put  fome  butter  into  a ftewpan,  tie 
your  cabbage,  and  fry  it  till  you  think  it  be 
enough.  Then  take  it  up,  untie  it,  and  firft 
pour  the  ingredients  of  peas  into  your  difh,  and 
let  the  forced  cabbage  in  the  middle.  Have 
ready  four  artichoke  bottoms  fried,  and  cut  in 
two,  and  laid  round  the  difh.  This  will  do 
for  a top  difh. 
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Endive  ragooed. 

LAY  three  heads  of  fine  white  endive  in  fait 
and  water  for  two  or  three  hours.  Then  take  a 
hundred  of  afparagus,  and  cut  off  the  green 
heads  ; then  chop  the  reftfmall,  as  far  as  it  be 
tender,  and  lay  it  in  fait  and  water.  Take  a 
bunch  of  celery,  wafh  it  and  fcrape  it  clean, 
and  cut  it  in  pieces  about  three  inches  long. 
Put  it  into  a faucepan,  with  a pint  of  water, 
three  or  four  blades  of  mace,  and  fome  white 
pepper  tied  in  a rag.  Let  it  hew  till  it  be  quite 
tender,  then  put  in  the  afparagus,  fhake  the 
faucepan,  and  let  it  fimmer  till  the  grafs  be 
enough.  Take  the  endive  out  of  the  water, 
drain  it,  and  leave  one  large  head  whole.  Take 
the  other  leaf  by  leaf,  put  it  into  the  ftewpan, 
and  put  to  it  a pint  of  white  wine.  Cover  the 
pan  clofe,  and  let  it  boil  till  the  endive  be  juft 
enough.  Then  put  in  a quarter  of  a pound  of 
butter  rolled  in  flour,  cover  the  pan  clofe,  and 
keep  it  fhaking.  When  the  endive  be  enough, 
take  it  up,  and  lay  the  whole  head  in  the  middle; 
then  with  a fpoon  take  out  the  celery  and  grafs, 
and  lay  them  round  it,  and  the  other  part  of 
the  endive  over  that.  Then  pour  the  liquor  out 
of  the  faucepan  into  the  ftewpan,ftir  it  together, 
and  feafon  it  with  fait.  Have  ready  the  yolks 
of  two  eggs,  beat  up  with  a quarter  of  a pint 
of  cream,  and  half  a nutmeg  grated  in.  Mix 
this  with  the  fauce,  keep  it  ftirring  one  way 
till  it  be  thick,  and  then  pour  it  over  your 
ragoo. 
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Farce -meagre  Cabbage. 

BOIL  a white-heart  cabbage,  as  bigas  the 
bottom  of  a plate,  five  minutes  in  water.  Then 
drain  it,  cut  the  ftalk  flat  to  hand  in  the  difh, 
and  carefully  open  the  leaves,  and  take  out  the 
infide,  leaving  the  outfide  leaves  whole.  Chop 
what  you  take  out  very  fine,  and  take  the  flefh 
of  two  or  three  flounders  or  plaice,  clean  from 
the  bone.  Chop  it  with  the  cabbage,  the  yolks 
and  whites  of  four  eggs  boiled  hard,  and  a 
handful  of  pickled  parfley.  Beat  all  together 
in  a mortar,  with  a quarter  of  a pound  of  melted 
butter.  Then  mix  it  up  with  the  yolk  of  an 
egg,  and  a few  crumbs  of  bread.  Fill  the  cab- 
bage, and  tie  it  together ; put  it  into  a deep 
ftewpan  or  faucepan,  and  put  to  it  half  a pint  of 
water,  a quarter  of  a pound  of  butter  rolled  in 
a little  flour,  the  yolks  of  four  eggs  boiled 
hard,  an  onion  ftuck  with  fix  cloves,  fome 
whole  pepper  and  mace  tied  in  a muflin  rag, 
half  on  ounce  of  truffles  and  morels,  a fpoonful 
of  catchup,  and  a few  pickled  mufhrooms. 
Cover  it  clofe,  and  let  it  fimmer  an  hour ; but 
if  you  find  it  not  fufficiently  done  in  that  time, 
let  it  fimmer  longer.  When  it  be  done,  take 
out  the  onion  and  fpice,  lay  it  in  your  difh, 
untie  it,  and  put  the  fauce  over  it. 
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PUDDINGS. 

Preliminary  Hints  and  Obfervations . 

WPIEN  you  boil  a pudding,  take  par- 
ticular care  that  your  cloth  be  clean, 
and  remember  to  dip  it  in  boiling  water ; flour 
it  well,  and  give  it  a fliake,  before  you  put  your 
pudding  into  it.  If  it  be  a bread  pudding,  tie 
it  loofe,  but  clofe  if  it  be  a batter  pudding.  If 
you  boil  it  in  a bafon,  butter  it,  and  boil  it  in 
plenty  of  water.  Turn  it  often,  and  do  not 
cover  the  pan  ; and  when  it  be  enough,  take  it 
up  in  the  bafon,  and  let  it  Hand  a few  minutes 
to  cool.  Then  untie  the  firing,  clap  the  cloth 
round  the  bafon,  lay  your  difli  over  it,  and  turn 
the  pudding  out ; then  take  off  the  bafon  and 
cloth  very  carefully,  light  puddings  being  apt 
to  break.  When  you  make  a batter  pudding, 
fi rfp  mix  the  flour  well  with  a little  milk,  then 
put  in  the  ingredients  by  degrees,  and  it  will 
be  fmooth  and  not  lumpy  ; but  for  a plain  bat- 
ter pudding,  the  befl  way  is  to  flrain  it  through 
a coarfe  hair  fieve,  that  it  may  neither  have 
lumps,  nor  the  treadles  of  the  eggs ; and  for 
all  otherr.puddings,  flrain  the  eggs  when  you 
beat  them.  Bread  and  cuflard  puddings  for 
baking  require  time  and  a moderate  oven  to 
raife  them  3 batter  and  rice  puddings  a quick 
oven,  and  always  remember  to  butter  the  pan 
or  dilli  before  you  put  your  pudding  into  it. 

N Steak 


j78  PUDDINGS. 

Steak  Pudding. 

HAVING  made  a good  cruft,  with  flour 
and  fuet  fhred  fine,  and  mixed  it  up  with  cold 
■water,  feafon  it  with  a little  lalt,  and  make  a 
pretty  ftiff  cruft,  in  the  proportion  of  two 
pounds  of  fuet  to  a quarter  of  a peck  of  flour. 
Take  either  beef  or  mutton  fteaks,  well  feafon 
them  with  pepper  and  fait,  and  make  it  up  as 
you  would  an  apple-pudding;  tie  it  in  a cloth, 
and  put  it  in  when  the  water  boils.  If  it  be  a 
fmall  pudding,  it  will  be  boiled  in  three  hours, 
but  a large  one  will  take  five  hours. 

Calf’s-Foot  Pudding. 

MINCE  very  fine  a pound  of  calve’s  feet, 
firft  taking  out  the  fat  and  brown.  Then  take 
a pound  and  a half  of  fuet,  pick  off  all  the  fkin, 
and  fhred  it  fmall.  Take  fix  eggs,  all  the  yolks, 
and  but  half  the  whites,  and  beat  them  well. 
Then  take  the  crumbs  of  a halfpenny  roll 
grated,  a pound  of  currants  clean  picked  and 
walked,  and  rubbed  in  a cloth,  as  much  milk 
as  will  moiften  it  with  the  eggs,  a handful  of 
dour,  a little  fait,  nutmeg,  and  fugar,  to  feafon 
it  to  your  tafte.  Boil  it  nine  hours.  Then 
take  it  up,  lay  it  in  your  difh,  and  pour  melted 
butter  over  it.  You  may  put  white  wine  and 
fugar  into  the  butter,  if  you  pleafe,  and  it  will 
be  a very  great  addition. 

Yorkshire  Pudding. 

THIS  pudding  is  ufually  baked  under  meat, 
and  is  thus  made.  Beat  four  large  fpoonfuls  of 
fine  flour  with  four  eggs,  and  a little  fait,  for 
fifteen  minutes.  Then  put  to  them  three  pints 

of 


PUDDINGS.  179 

of  milk,  and  mix  them  well  together.  Then 
butter  a dripping-pan,  and  fet  it  under  beef, 
mutton,  or  a loin  of  veal,  when  roafling. 
When  it  be  brown,  cut  it  into  lquare  pieces, 
and  turn  it  over;  and  when  the  under  lide  be 
browned  alfo,  fend  it  to  table  on  a dilli. 

Hunting  Pudding. 

MIX  eight  eggs  beat  up  fine  with  a pint  of 
good  cream,  and  a pound  of  flour.  Beat  them 
well  together,  and  put  to  them  a pound  of  beef 
fuet  finely  chopped,  a pound  of  currants  well 
cleaned,  half  a pound  of  jar  raifins  Honed  and 
chopped  fmall,  two  ounces  of  candied  orange 
cut  fmall,  the  fame  of  candied  citron,  a quarter 
of  a pound  of  powdered  fugar,  and  a large  nut- 
meg grated.  Mix  all  together  with  half  a gill 
of  brandy,  put  it  into  a cloth,  tie  it  up  clofe, 
and  boil  it  four  hours. 

Marrow  Pudding. 

GRATE  a penny  loaf  into  crumbs,  and 
pour  on  them  a point  of  boiling-hot  cream.  Cut 
very  thin  a pound  of  beef  marrow,  beat  four 
eggs  well,  and  then  add  a glafs  of  brandy,  with 
fugar  and  nutmeg  to  your  tafte.  Mix  them  all 
well  together,  and  then  boil  or  bake  it.  Three 
quarters  of  an  hour  will  do  it.  Cut  two  ounces 
of  citron  very  thin,  and  when  you  difli  it  up. 
Hick  them  all  over  it. 

Plum  Pudding  boiled. 

CUT  a pound  of  fuet  into  little  pieces,  but 
not  too  fine,  a p6und  of  currants  waflied  clean, 
a pound  of  raifins  Honed,  eight  yolks  of  eggs 
and  four  whites,  half  a nutmeg  grated,  a tea- 
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fpoonful  of  beaten  ginger,  a pound  of  flour, 
and  a pint  of  milk.  Beat  the  eggs  fir  ft,  then 
put  to  them  half  the  milk,  and  beat  them  to- 
gether, and  by  degrees  fiir  in  the  flour,  then 
the  fuet,  fpice,  and  fruit,  and  as  much  milk 
as  will  mix  it  well  together  very  thick.  It  will 
take  five  hours  boiling. 

Oxford  Puddings. 

TAKE  a quarter  of  a pound  of  grated  bis- 
cuits, the  fame  quantity  of  currants  clean  walk- 
ed and  picked,  the  fame  of  fuet  fhred  finall, 
half  a large  fpoonful  of  powdered  fugar,  a little 
fait,  and  l'ome  grated  nutmeg.  Mix  them  all 
well  together,  and  take  two  yolks  of  eggs,  and 
make  them  up  into  balls  of  the  fize  of  a turkey’s 
egg.  Fry  them  of  a fine  light  brown  in  frelh 
butter,  and  let  your  fauce  be  melted  butter 
and  fugar,  with  a little  white  wine  put  into  it. 

Custard  Pudding. 

FROM  a pint  of  cream  take  two  or  three 
fpoonfuls,  and  mix  them  with  a fpoonful  of 
fine  flour.  Set  the  reft  of  the  cream  on  the 
fire  to  boil,  and  as  foon  as  it  is  boiled,  take  it 
off,  and  ftir  in  the  cold  cream  and  flour  very 
well.  When  it  be  cool,  beat  up  five  yolks 
and  two  whites  of  eggs,  and  ftir  in  a little  fait 
r and  l'ome  nutmeg,  two  or  three  fpoonfuls  of 
lack,  and  fweeten  to  your  palate.  Butter  an 
earthen  bowl,  and  pour  it  into  it,  tie  a cloth 
over  it,  and  boil  it  half  an  hour.  Then  take  it 
out,  untie  the  cloth,  turn  the  pudding  into 
your  difli,  and  pour  on  it  melted  butter. 
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Sweetmeat  Pudding. 

COVER  your  difli  with  a thin  pulf-paffe, 
then  take  candied  orange,  lemon-peel,  and 
citron,  of  each  an  ounce.  Slice  them  thin, 
and  lay  them  all  over  the  bottom  of  the  difh. 
Then  beat  eight  yolks  of  eggs  and  two  whites, 
near  half  a pound  of  fugar,  and  half  a pound  of 
melted  butter.  Beat  all  well  together,  pour  in 
all  your  fweetmeats,  and  bake  it  fomething  lefs 
than  an  hour  in  a moderately-heated  oven. 

Prune  Pudding. 

FROM  a quart  of  milk*  take  a few  fpoonfuls, 
and  beat  in  it  fix  yolks  of  eggs  and  three  whites, 
four  fpoonfuls  of  flour,  a little  fait,  and  two 
fpoonfuls  of  beaten  ginger.  Then  by  degrees 
mix  in  all  the  milk,  and  a pound  of  prunes. 
Boil  it  an  hour  tied  up  in  a cloth,  and  pour 
melted  butter  over  it.  Damfons  done  this  way 
eat  full  as  well  as  prunes. 

* i 

Orange  Pudding. 

HAVING  boiled  the  rind  of  a Seville  orange 
very  foft,  beat  it  in  a marble  mortar  with  the 
juice,  and  put  to  it  twro  Naples  bifcuits  grated 
very  fine,  a quarter  of  a pound  of  fugar,  half  a 
pound  of  butter,  and  the  yolks  of  fix  eggs. 
Mix  them  well  together,  lay  a good  puff-pafle 
round  the  edge  of  your  difh,  and  bake  it  half  an 
hour  in  a gentle  oven.  Or  you  may  make  your 
pudding  in  this  manner.  Take  the  yolks  of 
Sixteen  eggs,  beat  them  well  with  half  a pint  of 
melted  butter,  grate  in  the  rind  of  two  fine 
Seville  oranges,  beat  in  half  a pound  of  fine 
fugar,  two  iboonfuls  of  orange  flower  water, 

N 3 two 


i82  PUDDINGS. 

two  of  rofe  water,  a gill  of  fack,  half  a pint  of 
cream,  two  Naples  bifcuits,  or  the  crumb  of  a 
halfpenny  loaf  foaked  in  cream,  and  mix  all 
well  together.  Make  a thin  puff  pafte,  and  lay 
it  all  round  the  rim  and  over  the  difti.  Then 
pour  in  the  pudding,  and  bake  it. 

Lemon  Pudding. 

CUT  the  rind  very  thin  off, three  lemons, 
and  boil  them  in  three  quarts  of  water  till  they 
be  tender.  Then  pound  them  very  fine  in  a 
mortar,  and  have  ready  a quarter  of  a pound  of 
Naples  bifcuits  boiled  up  in  a quart  of  milk  or 
cream.  Mix  them  and  the  lemon  rind  with  it, 
and  beat  up  twelve  yolks  and  fix  whites  of  eggs 
very  fine.  Melt  a quarter  of  a pound  of  frefh 
butter,  and  put  in  half  a pound  of  fugar,  and 
a little  orange  flower  water.  Mix  all  well  to- 
gether, put  it  over  the  ftove,  keep  it  ftirring 
till  it  be  thick,  and  then  fqueeze  in  the  juice 
of  half  a lemon.  Put  puff  pafte  round  your 
difli,  as  before  directed,  then  pour  in  your  pud- 
ding, cut  fome  candied  fweetmeats  and  ftrew 
over  it,  and  bake  it  three  quarters  of  an  hour. 
Or  you  may  make  it  in  this  manner.  Blanch 
and  beat  eight  ounces  of  Jordan  almonds  with 
orange  flower  water,  and  add  to  them  half  a 
pound  of  cold  butter,  the  yolks  of  ten  eggs, 
the  juice  of  a large  lemon,  and  half  the  rind 
grated  fine.  Work  them  in  a marble  mortar 
till  they  look  white  and  light,  then  put  the 
pufl  pafte  on  your  difh,  pour  in  your  pudding, 

and  bake  it  half  an  hour. 
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Almond  Pudding. 

H AVIN  G boiled  the  fkins  of  two  lemons 
very  tender,  and  beat  them  fine,  beat  half  a 
pound  of  almonds  in  rofe  water,  and  a pound 
of  fugar,  till  they  be  very  fine.  Melt  half  a 
pound  of  butter,  and  let  it  ftand  till  it  be  quite 
cold.  Beat  the  yolks  of  eight  and  the  whites 
of  four  eggs,  and  then  mix  and  beat  them  all 
together  with  a little  orange  flower  water. 
Bake  it  in  the  oven.  Or  you  may  make  almond 
puddings  in  this  manner.  Beat  fine  a pound 
and  a half  of  blanched  almonds  with  a little 
rofe  water,  a pound  of  grated  bread,  a pound 
and  a quarter  of  fine  fugar,  a quarter  of  an  ounce 
of  cinnamon,  a large  nutmeg  beat  fine,  and  half 
a pound  of  melted  butter,  mixed  with  the  yolks 
of  eight  eggs,  and  the  whites  of  four  beat  fine  ; 
a pint  of  lack,  a pint  and  a half  of  cream,  and 
fome  rofe  or  orange  flower  water.  Boil  tlie 
cream,  tie  a little  faffron  in  a bag,  and  dip  it 
into  the  cream  to  colour  it.  Firft  beat  your 
eggs  well,  and  mix  them  with  your  butter. 
Beat  it  up,  then  put  in  the  fpice,  then  the  al- 
monds, then  the  rofe  water  and  wine  by  degrees, 
beating  it  all  the  time  ; then  the  fugar,  and  then 
the  cream  by  degrees,  keeping  it  ftirring,  and 
then  add  a quarter  of  a pound  of  vermicelli. 
Stir  all  together,  and  have  ready  fome  hog’s 
guts  nicely  cleaned.  Fill  them  only  half  full, 
and  as  you  put  in  the  ingredients,  here  and  there 
put  in  a bit  of  citron.  Tie  both  ends  of  the 
gut  tight,  and  boil  them  about  a quarter  of  an 
hour. 
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Vermicelli  Pudding. 

TAKE  four  ounces  of  vermicelli,  and  boil 
it  in  a pint  of  new  milk  till  it  be  loft,  with  a 
Hick  or  two  of  cinnamon.  Then  put  in  half 
a pint  of  thick  cream,  a quarter  of  a pound  of 
butter,  the  like  quantity  of  fugar,  and  the  yolks 
of  four  eggs  beaten.  Bake  it  without  pafte  in 
an  earthen  difh. 

Rice  Puddings. 

HAVING  boiled  four  ounces  of  ground 
rice  in  water  till  it  be  foft,  beat  the  yolks  of 
four  eggs,  and  put  to  them  a pint  of  cream, 
four  ounces  of  fugar,  and  a quarter  of  a pound 
of  butter.  Having  mixed  them  well  together, 
either  boil  or  bake  it.  Or  you  may  make  your 
pudding  thus.  Take  a quarter  of  a pound  of 
rice,  put  it  into  a faucepan,  with  a quart  of 
new  milk,  a Hick  of  cinnamon,  and  ftir  it  often 
to  prevent  it  flicking  tp  the  faucepan.  When 
it  be  boiled  thick,  put  it  into  a pan,  ftir  in  a 
quarter  of  a pound  of  frefh  butter,  and  fugar  it 
to  your  palate.  Grate  in  half  a nutmeg,  add 
three  or  four  lpoonfuls  of  role  water,  and  ftir 
all  well  together.  When  it  be  cold,  beat  up 
eight  eggs  with  half  the  whites,  and  then  beat 
it  all  well  together.  Pour  it  into  a buttered 
di(h,  and  bake  it. 

If  you  would  make  a cheap  boiled  rice  pud- 
ding, proceed  thus.  Take  a quarter  of  a pound 
of  rice,  and  half  a pound  of  raiiins,  and  tie  them 
in  a cloth  ; but  give  the  rice  a good  deal  of 
room  to  lwell.  Boil  it  two  hours,  and  when 
it  13c  enough,  turn  it  into  your  difh,  and  pour 
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melted  butter  and  fugar  over  it,  with  a little 
nutmeg.  Or  you  may  make  it  thus.  Tie  a 
quarter  of  a pound  of  rice  in  a cloth,  but  give 
it  room  for  dwelling.  Boil  it-  an  hour,  then 
take  it  up,  untie  it,  and  with  a fpoon  dir  in  a 
quarter  of  a pound  of  butter.  Grate  fome 
nutmeg,  and  fweeten  it  to  your  tade.  Then 
tie  it  u p clofe,  and  boil  it  another  hour.  Then 
take  it  up,  turn  it  into  your  didi,  and  pour  over 
it  melted  butter. 

You  may  make  a cheap  baked  rice  pudding 
thus.  Boil  a quarter  of  a pound  of  rice  in  a 
quart  of  new  milk,  and  keep  dirring  it  that  it 
may  not  burn.  When  it  begins  to  be  thick, 
take  it  off,  and  let  it  dand  till  it  be  a little  cool. 
Then  dir  in  well  a quarter  of  a pound  of  but- 
ter, and  fugar  it  to  your  palate.  Grate  in  a 
fmall  nutmeg,  then  pour  your  pudding  into  a 
buttered  didi,  and  bake  it. 

Millet  Pudding. 

WASH  and  pick  clean  half  a pound  of 
millet  feed,  and  put  to  it  half  a pound  of  fugar, 
a whole  nutmeg  grated,  and  three  quarts  of 
milk,  and  break  in  half  a pound  of  frefh  butter. 
Butter  your  didi,  pour  it  into  it,  and  fend  it  to 
the  oven. 

Apricot  Pudding. 

TAKE  dx  large  apricots,  and  coddle  them 
till  they  be  tender,  break  them  very  fmall,  and 
fweeten  them  to  your  tade.  When  they  be 
cold,  add  to  them  fix  yolks  and  two  whites  of 
eggs.  Mix  them  well  together  with  a pint  of 
good  cream,  lav  a puff  pade  all  over  your  didi, 
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and  pour  in  your  ingredients.  Bake  it  half  an 
hour  in  a moderately  heated  oven,  and  when  it 
be  enough,  throw  a little  fine  fugar  all  over  it. 

Qjj  aking  Pudding. 

B E A T well  together  the  yolks  of  lix  and 
the  whites  of  three  eggs,  with  a pint  of  cream, 
and  mix  them  well  together.  Grate  in  a little 
nutmeg,  a little  fait,  and  add  a little  rofe  water, 
if  you  choofe  it.  Grate  in  the  crumb  of  a 
halfpenny  roll,  or  a fpoonful  of  flour  firfl  mix- 
ed with  a little  of  the  cream,  or  a fpoonful  of 
the  flour  of  rice.  Butter  a cloth  well,  and  flour 
it.  Then  put  in  your  mixture,  tie  it  rather 
loofe  tivan  tight,  and  boil  it  half  an  hour  brifk- 
ly  ; but  remember  your  water  mufl  boil  before 
you  put  in  your  pudding. 

Oat  Pudding  baked. 

TAKE  two  pounds  of  decorticated  oats, 
and  drown  them  in  new  milk  • eight  ounces  of 
raifins  of  the  fun  floned,  the  fame  quantity  of 
currants  well  picked  and  wafhed,  a pound  of 
tweet  fuet  flared  finely,  and  fix  new-laid  eggs 
well  beat  up.  Seafon  with  nutmeg,  beaten 
ginger,  and  fait,  and  mix  them  all  w’ell  to- 
gether. 

Transparent  Pudding. 

PUT  eight  eggs  well  beaten  into  a pan, 
with  half  a pound  of  butter,' and  the  fame 
quantity  of  loaf  fugar  beat  fine,  with  a little 
grated  nutmeg.  Set  it  on  the  fire,  and  keep 
ilirring  it  till  it  be  of  the  thicknefs  of  buttered 
eggs.  Then  put  it  in  a baton  to  cool,  roll  a 
rich  puff  pafte  very  thin,  lay  it  round  the  edge 
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of  your  difli,  and  pour  in  the  ingredients.  Bake 
it  half  an  hour  in  a moderately  heated  oven, 
and  it  will  cut  light  and  clear. 

French - Barley  Pudding. 

TAKE  the  yolks  of  fix  eggs  and  the  whites 
of  three,  beat  them  up  well,  and  put  them  into 
a quart  of  cream.  Sweeten  it  to  your  palate, 
and  put  in  a little  orange  flower  water,  or  rofe 
water,  and  a pound  of  melted  butter.  Then 
put  in  fix  handfuls  of  French  barley,  having  - 
firfl:  boiled  it  tender  in  milk.  Then  butter  a 
difh,  put  it  into  it,  and  fend  it  to  the  oven. 

Potatoe  Pudding. 

BOIL  a quarter  of  a pound  of  potatoes  till 
they  be  foft,  peel  them,  and  malh  them  with 
the  back  of  a fpoon,  and  rub  them  through  a 
fieve  to  have  them  fine  and  fmooth.  Then 
take  half  a pound  of  frefh  butter  melted,  half  a 
pound  of  fine  fugar,  and  beat  them  well  toge- 
ther till  they  be  fmooth.  Beat  fix  eggs,  whites 
as  well  as  yolks,  and  fiir  them  in  with  a glafs 
of  fack  or  brandy.  If  you  choofe  it,  you  may 
add  half  a pint  of  currants.  Boil  it  half  an 
hour,  melt  fome  butter,  and  put  into  it  a glafs 
of  white  wine,  fweeten  it  with  fugar,  and  pour 
it  over  it. 

Or  you  may  make  a potatoe  pudding  for 
baking  thus.--  Boil  two  pounds  of  white  pota- 
toes till  they  be  foft,  peel  and  beat  them  in  a 
mortar,  and  drain  them  through  a fieve  till  they 
be  quite  fine.  Then  mix  in  half  a pound  of 
frelh  butter  melted,  beat  up  the  yolks  of  eight 
eggs  and  the  whites  of  three.  Stir  them  in  with 
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half  a pound  of  white  fugar  finely  pounded,  half 
a pint  of  lack,  and  ftir  them  well  together. 
Grate  in  half  a large  nutmeg,  and  fiir  in  half  a 
pint  of  cream.  Make  a puff  pafie,  lay  it  all 
ever  the  difli,  and  round  the  edges  ; pour  in 
the  pudding,  and  bake  it  till  it  be  of  a fine 
light  brown. 

Suet  Pudding  boiled . 

TAKE  four  fpoonfuls  of  flour,  a pound  of 
fuet  fhred  fmall,  four  eggs,  a fpoonful  of  beaten 
ginger,  a tea- fpoonful  of  fait,  and  a quart  of 
milk.  Mix  the  eggs  and  flour  with  a pint  of 
the  milk  very  thick,  and  with  the  feafoning 
mix  in  the  reft  of  the  milk  and  fuet.  Let 
your  batter  be  pretty  thick,  and  boil  it  two 
hours. 

Pith  Pudding. 

PUT  a proper  quantity  of  the  pith  of  an 
ox  all  night  in  water  to  foak  out  the  blood,  and 
in  the  morning  ftrip  it  out  of  the  fkin,  and  beat 
it  with  the  back  ot  a fpoon  in  orange  water  till 
it  be  as  fine  as  pap.  Then  take  three  pints  of 
thick  cream,  and  boil  in  it  two  or  three  blades 
of  mace,  a nutmeg  quartered,  and  a ftick  of 
cinnamon.  Then  take  half  a pound  of  the  beft 
Jordan  almonds,  blanched  in  cold  water,  and 
beat  them  with  a little  of  the  cream,  and  as  it 
dries,  put  in  more  cream.  When  they  be  all 
beaten,  firain  the  cream  from  them  to  the  pith. 
Then  take  the  yolks  of  ten  eggs,  and  the  whites 
ot  but  two,  and  beat  them  well,  and  put  them 
to  the  ingredients.  Take  a fpoonful  of  grated 
bread  or  Naples  bifeuit,  and  mix  all  theYe  to- 
gether. with  half  a pound  of  fine  fugar,  the 
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marrow  of  four  large  bones,  and  a little  fait. 
Fill  them  in  fmall  ox  or  hog’s  guts,  or  bake 
it  in  a diili,  with  puff  pafte  round  the  edges 
and  under  it. 

Citron  Pudding. 

TAKE  a fpponful  of  fine  flour,  two  ounces 
of  fugar,  a little  nutmeg,  and  half  a pint  of 
cream.  Mix  them  all  well  together,  with  the 
yolks  of  three  eggs.  Put  it  in  tea-cups,  and 
flick  in  it  two  ounces  of  citron  cut  very  thin. 
Bake  them  in  a pretty  quick  oven,  and  turn 
them  out  upon  a China  difli. 

Bread  Pudding. 

SLICE  thin  all  the  crumb  of  a penny  loaf 
into  a quart  of  milk,  and  let  it  over  a chafing- 
difh  of  coals  till  the  bread  has  foaked  up  all  the 
milk.  Then  put  in  a piece  of  butter,  f fir  it 
round,  and  let  it  Hand  till  it  be  cold  • or  you 
may  boil  your  milk,  and  pour  it  over  your 
bread,  and  cover  it  up  clofe,  which  will  equally 
anfwer  the  fame  purpofe.  Then  take  the  yolks 
of  fix  eggs,  the  whites  of  three,  and  beat  them 
up  with  a little  rofe  water  and  nutmeg,  and  a 
little  fait  and  fugar.  Mix  all  well  together, 
and  boil  it  an  hour. 

If  you  wifh  to  make  a very  fine  bread  pud- 
ding, you  muff  proceed  in  this  manner.  Cut 
thin  all  the  crumb  of  a ftale  penny  loaf,  and 
put  it  into  a quart  of  cream.  Set  it  over  a flow 
fire  till  it  be  fealding  hot,  and  then  let  it  ffand 
till  it  be  cold.  Beat  up  the  bread  and  cream 
well  together,  and  grate  in  fome  nutmeg.  Take 
twelve  bitter  almonds,  boil  them  in  two  fpoon- 
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fuls  of  water,  pour  the  water  to  the  cream,  ftir 
it  in  with  a little  fait,  and  fweeten  it  to  your 
tafte.  Blanch  the  almonds,  and  beat  them  in 
a mortar,  with  two  fpoonfuls  of  rofe  or  orange 
flower  water,  till  they  be  a fine  pafte.  Then 
mix  them  by  degrees  with  the  cream,  and  when 
they  be  well  mixed,  take  the  yolks  of  eight 
eggs  and  the  whites  of  four,  beat  them  well, 
and  mix  them  with  your  cream,  and  then  mix 
all  well  together.  A bowl  or  bafon  will  be 
heft  to  boil  it  in ; but  if  you  make  ufe  of  a 
cloth,  be  fare  to  dip  it  in  the  hot  water,  and 
flour  it  well.  Tie  it  loofe,  and  boil  it  an  hour. 
Take  care  that  the  water  boil  when  you  put  it 
in,  and  that  it  keep  boiling  all  the  time.  When 
it  be  enough,  turn  it  into  your  difh.  Melt 
fiome  butter,  and  put  into  it  two  or  three  fpoon- 
fuls of  white  wine  or  fack ; give  it  a boil,  and 
pour  it  over  your  pudding.  Then  ftrew  a good 
deal  of  fine  fugar  all  over  your  pudding  and  difh, 
and  fend  it  hot  to  table. 

Tansey  Pudding. 

T O four  Naples  bifeuits  grated,  put  as  much 
boiling  hot  cream  as  will  wet  them.  Then 
beat  up  the  yoiks  of  four  eggs,  and  have  ready 
a few  chopped  tanfey  leaves,  with  as  much  fpi- 
nach  as  will  make  it  a pretty  green.  Be  care- 
ful that  you  do  not  put  in  too  much  tanfey,  as 
that  will  make  it  bitter.  When  the  cream  be 
cold,  mix  all  together  with  a little  fugar,  and 
let  it  over  a flow  fire  till  it  be  thick.  Then 
take  it  off,  and  when  cold  put  it  in  a cloth  well 
buttered  and  floured.  Tie  it  up  clofe,  and  let 
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it  boil  three  quarters  of  an  hour.  Take  it  up 
in  abafon,  and  let  it  Hand  one  quarter.  Then 
turn  it  out  carefully,  and  put  round  it  white 
wine  fauce. 

Or  you  may  make  a tanfey  pudding  with  al- 
monds thus  : Blanch  four  ounces  of  almonds, 
and  beat  them  verv  line  with  rofe  water.  Pour 

J 

a pint  of  cream  boiling  hot  on  a French  roll 
diced  very  thin.  Beat  four  eggs  well,  and  mix 
with  them  a little  fugar  and  nutmeg  grated,  a 
glafs  of  brandy,  a little  juice  of  tanfey,  and  the 
juice  of  fpinach,  to  make  it  green.  Put  all  the 
ingredients  into  a ftewpan,  with  a quarter  of  a 
pound  of  butter,  and  give  it  a gentle  boil.  You 
may  either  boil  or  bake  it  in  a dilh,  either  with 
writing-paper  or  a cruft. 

White  Puddings  in  Skins. 

BOIL  half  a pound  of  rice  in  milk  till  it  be 
loft,  having  firft  wafhed  the  rice  well  in  warm 
water.  Put  it  into  a lieve  to  drain,  and  beat  half 
a pound  of  Jordan  almonds  very  fine,  with  fome 
role  water.  Walh  and  dry  a pound  of  currants, 
cut  in  fmall  bits  a pound  of  hog’s  lard,  beat  up 
fix  eggs  well,  half  a pound  of  fugar,  a large 
nutmeg  grated,  a flick  of  cinnamon,  a little 
mace,  and  a little  fait.  Mix  them  well  toge- 
ther, fill  your  fkins,  and  boil  them. 

Quince,  Apricot,  White-pear- 
PL'UM  Pudding. 

HAVING  fcalded  your  quinces  till  they  be 
very  tender,  pare  them  thin,  and  fcrape  off*  the 
foft.  Mix  it  with  fugar  till  it  be  very  fweet,  and 
put  in  a little  ginger  and  a little  cinnamon.  To 
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a pint  of  cream  put  three  or  four  yolks  of  eggs, 
and  lfir  it  into  your  quinces  till  they  be  of  a 
good  thicknefs.  Remember  to  make  it  pretty 
thick.  In  the  fame  manner  you  may  treat 
apricots  or  white-pear-plums.  Butter  your 
difh,  pour  it  in,  and  bake  it. 

Cheese-curd  Puddings. 

TURN  a gallon  of  milk  with  rennet,  and 
drain  off  all  the  curd  from  the  whey.  Put  the 
curd  into  a mortar,  and  beat  it  with  half  a pound 
of  frefh  butter,  till  the  butter  and  curd  be  well 
mixed.  Then  beat  the  yolks  of  fix  eggs  and  the 
whites  of  three,  and  drain  them  to  the  curd. 
Then  grate  two  Naples  bifeuits,  or  half  a penny 
roll.  Mix  all  thefe  together,  and  fweeten  to 
your  palate.  Butter  your  patty-pans,  and  dll 
them  with  the  ingredients.  Bake  them  in  a 
moderately  heated  oven,  and  when  they  be  done, 
turn  them  out  into  a difli.  Cut  citron  and 
candied  orange-peel  into  little  narrow  bits, 
about  an  inch  long,  and  blanched  almonds  cut 
in  long  dips.  Stick  them  here  and  there  on  the 
tops  of  the  puddings,  according  to  your  fancy. 
Pour  melted  butter,  with  a little  fack  in  it, 
into  the  didi,  and  throw  dne  fugarallover  the 
puddings  and  difh. 

Apple  Pudding. 

PARE  twelve  large  pippins,  and  take  out 
the  cores.  Put  them  into  a faucepan,  with 
four  or  dve  lpoonfuls  of  water,  and  boil  them 
till  they  be  foft  and  thick.  Then  beat  them 
well,  dir  in  a pound  of  loaf  fugar,  the  juice  of 
three  lemons,  and  the  peels  of  two  cut  thin 
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and  beat  fine  in  a mortar,  and  the  yolks  of  eight 
eggs  beaten.  Mix  all  well  together,  and  bake 
it  in  a flack  oven.  When  it  be  nearly  done, 
throw  over  it  a little  line  lugar.  If  you  pleafe, 
you  may  bake  it  in  a puff-paite  at  the  bottom 
ot  the  difh,  and  round  the  edges  of  it. 

Apple  Dumplins. 
HAVING  pared  your  apples,  take  out  the 
core  with  an  apple-fcraper,  and  fill  the  hole 
with  quince  or  orange  marmalade,  or  lugar,  as 
may  luit  you  bell:.  Then  take  a piece  of  cold 
palie,  and  make  a hole  in  it,  as  if  you  were 
going  to  make  a pie.  Lay  in  your  apple,  and 
put  another  piece  of  pafle  in  the  fame  form, 
and  clofe  it  up  round  the  fide  of  your  apple, 
which  is  much  better  than  gathering  it  in  a 
lump  at  one  end.  Tie  it  in  a cloth,  and  boil  it 
three  quarters  of  an  hour.  Serve  them  up,  with 
melted  butter  poured  over  them. 

Gooseberry  Pudding. 

TAKE  half  a pint  of  green  gcofeberries, 
and  fcald  them  in  water  till  they  be  foft.  Put 
them  into  a fieve  to  drain,  and  when  cold  work 
them  through  a hair  fieve  with  the  back  of  a 
clean  wooden  fpoon.  Then  add  half  a pound 
of  fugar,  the  fame  of  butter,  four  ounces  of  Na- 
ples bifcuits,  and  fix  eggs  beaten.  Mix  all  to- 
gether, and  beat  them  a quarter  of  an  hour. 
Pour  it  in  an  earthen  difh  without  pafle,  and 
bake  it  half  an  hour. 

Yest  Dumplins. 

WITH  flour,  water,  yell,  and  fait,  make  a 
light  dough  as  for  bread,  cover  it  with  a cloth, 
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and  fet  it  before  the  fire  for  half  an  hour. 
Then  have  a faucepan  of  water  on  the  fire,  and 
when  it  boils,  take  the  dough,  and  make  it  into 
little  round  balls,  as  big  as  a large  hen’s  egg. 
Then  flatten  them  with  your  hand,  put  them 
into  the  boiling  water,  and  a few  minutes  will 
do  them.  Take  care  that  they  do  not  fall  to 
the  bottom  of  the  pot  or  faucepan,  for  they 
will  then  be  heavy,  and  be  fure  to  keep  the 
water  boiling  all  the  time.  When  they  be 
enough,  take  them  up,  and  lay  them  in  your 
difh,  with  melted  butter  in  a boat.  To  fave 
trouble,  you  may  get  your  dough  at  the  baker’s, 
which  will  do  equally  as  well. 

Norfolk  Dumplins. 

TAKE  half  a pint  of  milk,  two  eggs,  a lit- 
tle fdt,  and  make  them  into  a good  thick  batter 
with  flour.  Have  ready  a clean  faucepan  of 
water  boiling,  and  drop  your  batter  into  it,  and 
two  or  three  minutes  will  boil  them  • but  be 
particularly  careful  that  the  water  boils  faff 
when  you  put  the  batter  in.  Then  throw  them 
into  a fieve  to  drain,  turn  them  into  a difh,  and 
flir  a lump  of  frefh  butter  into  them.  They 
will  be  very  good,  if  eaten  hot. 

Batter  Pudding. 

TAKE  a quart  of  milk,  beat  up  the  yolks 
of  fix  eggs  and  the  whites  of  three,  and  mix 
them  with  a quarter  of  a pint  of  milk.  Take 
fix  fpoonfuls  of  flour,  a tea-fpoonful  of  fait, 
and  one  of  beaten  ginger.  Mix  them  all  to- 
gether, boil  them  an  hour  and  a quarter,  and 
pour  melted  butter  over  the  pudding.  You 
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may,  if  you  pleafe,  put  in  half  a pound  of  prunes 
xir  currants,  and  two  or  three  more  eggs.  Or 
you  may  make  it  without  eggs,  in  the  follow- 
ing manner:  Take  a quart  of  milk,  mix  fix 
fpoonfuls  of  the  hour  with  a little  of  the  milk 
frit,  a tea-fpoonful  of  fait,  two  of  beaten 
ginger,  and  two  of  the  tin&ure  of  faftron. 
Then  mix  all  together,  and  boil  it  an  hour. 

Ratafia  Pudding. 

BOIL  a quart  of  cream,  with  four  or  five 
laurel  leaves.  Then  take  them  out,  and  break 
in  half  a pound  of  Naples  bifcuit,  half  a pound 
of  butter,  fome  fack,  nutmeg,  and  a little  fait. 
Take  it  off  the  fire,  cover  it  up,  and  when  it  be 
almoft  cold,  put  in  two  ounces  of  blanched  al- 
monds beat  fine,  and  the  yolks  of  five  eggs. 
Mix  all  together,  and  bake  it  half  an  hour  in  a 
moderately-heated  oven.  Before  you  put  it 
into  the  oven,  grate  a little  fugar  over  it. 


CHAP.  XVI. 

PIES. 

Preliminary  Hints  and  Obf equations . 

AS  the  heat  of  your  oven  mu  ft  be  regulated 
by  what  you  intend  to  bake,  the  follow- 
ing rules  fliould  be  carefully  attended  to.  Light 
pafte  requires  a moderate  oven,  but  not  too 
flow,  as  that  will  deprive  it  of  the  light  ap- 
pearance it  fliould  have;  and  too  quick  an  oven 
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will  catch  and  burn  it,  without  giving  it  time 
to.  rife.  Tarts  that  are  iced  require  a flow  oven, 
or  the  icing  will  be  brown,  before  the  pafte  be 
properly  baked.  Raifed  pies  mu  ft  have  a quick 
oven,  and  be  well  clofed  up,  or  your  pie  will 
fall  in  the  Tides.  It  fhould  have  no  water  put 
in  till  juft  before  you  put  it  into  the  oven,  as 
that  will  make  the  cruft  look  fodden,  and  per- 
haps be  the  caufe  of  the  pie  running,  which 
will  infallibly  fpoil  it. 

Different  Kinds  of  Pastes  for  Tarts, 

Pies,  &c. 

CRISP  pafte for  tarts  is  made  thus.  Mix  an 
ounce  of  loaf  fugar,  beat  and  fifted,  with  a 
pound  of  fine  flour,  and  make  it  into  a ft  iff 
pafte  with  a gill  of  boiling  cream.  Work  three 
ounces  of  butter  into  it,  roll  it  very  thin,  and 
having  made  your  tarts,  beat  the  white  of  an 
egg  a little,  and  rub  it  over  them  with  a feather. 
Sift  a little  double-refined  fugar  over  them,  and 
bake  them  as  above  directed.  You  may,  if  you 
pleafe,  make  the  icing  for  your  tarts  in  the  fol- 
lowing manner  : Beat  the  white  of  an  egg  to  a 
ftrong  froth,  and  put  in,  by  degrees,  four  ounces 
of  double-refined  fugar,  with  as  much  gum  as 
will  lie  on  a fix-pence,  beat  and  fifted  fine. 
Beat  them  half  an  hour,  and  then  lay  it  thin  on 
your  tarts. 

Puff -pafte  is  made  thus.  Rub  a pound  of 
butter  very  fine  into  a quarter  of  a peck  of 
flour.  Make  it  up  into  a light  pafte  with  cold 
water,  j uft  ftiff enough  to  work  it.  Then  roll  it 
out  about  the  thicknefs  of  a crown-piece,  and 
•; . . • put 
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fmt  a layer  of  butter  all  over.  Sprinkle  on  a 
little  flour,  double  it  up,  and  roll  it  out  again. 
Double  it,  and  roll  it  out  feven  or  eight  times, 
when  it  will  be  fit  for  all  lorts  of  pies  and  tarts 
that  require  a puft-pafte. 

Another  light  pafte for  tarts . Beat  the  white 
of  an  egg  to  a ftrong  froth,  and  mix  it  with  as 
much  water  as  will  make  three  quarters  of  a 
pound  of  flour  into  a tolerably  ftiff  pafte..  Roll 
it  out  very  thin,  lay  the  third  part  of  half  a 
pound  of  butter  in  thin  pieces,  and  dredge  it 
with  a little  more  flour.  Roll  it  up  tight,  then 
roll  it  out  again,  and  continue  to  do  fo  until 
half  a pound  of  butter  and  flour  be  ufed.  Cut 
it  in  fquare  pieces,  and  make  you  tarts.  This 
will  require  a quicker  oven  than  what  you  ufed 
for  your  crilp  pafte. 

Pafle  for  cujlards  may  be  thus  made.  Pour 
half  a pound  of  boiling  butter  on  two  pounds 
of  flour,  with  as  much  water  as  will  make  it 
into  a good  pafte.  Work  it  well,  and  when  it 
has  cooled  a little,  raife  your  cuftard,  put  1 
paper  round  the  infide  of  them,  and  when  they 
be  half  baked,  fill  them. 

When  you  make  any  kind  of  dripping-pafle, 
boil  it  four  or  five  minutes  in  a good  quantity 
of  water,  to  take  the  ftrength  off  it. 

When  you  make  a cold  crufl  with  fuet,  Aired 
the  fuet  fine,  pour  part  of  it  into  the  flour,  then 
make  it  into  a pafte,  and  roll  it  out  as  before, 
with  this  difference,  make  ufe  of  fuet  inftead  of 
butter. 

The  following  is  a good  crufl  for  great  pics  : 
Put  the  yolks  of  three  eggs  to  a peck  of  flour, 

O 3 pout* 


i98  PIE  S. 

pour  in  fome  boiling  water,  then  put  in  half  a 
pound  of  fuet,  and  a pound  and  a half  of  but- 
ter. Skim  off  the  butter  and  fuet,  and  as  much 
of  the  liquor  as  will  make  it  a light  good  cruft. 
Work  it  up  well,  and  roll  it  out. 

If  you  would  make  a ftanding  cruft  for  great 
pies , do  it  as  follows  : Take  a peck  of  flour,  and 
fix  pounds  of  butter  boiled  in  a gallon  of  water. 
Skim  it  off  into  the  flour,  and  as  little  of  the  li- 
quor as  you  can.  Work  it  up  well  into  a pafte, 
and  then  pull  it  into  pieces  till  it  be  cold.  Then 
make  it  up  into  what  form  you  pleafe.  This 
pafte  is  proper  for  the  walls  of  a goofe  pie. 

Lamb  or  Veal  Pie. 

CUT  your  lamb  or  veal  into  little  pieces,  and 
feafon  it  with  pepper,  fait,  cloves,  mace,  and 
nutmeg,  beat  fine.  Make  a good  puff-pafte 
cruft,  lay  it  into  your  difh,  then  lay  in  your 
meat,  and  ftrew  on  it  fome  ftoned  raifins  and 
currants  clean  waffled,  and  fome  fugar.  Then 
lay  on  it  fome  forcemeat  balls  made  fweet,  and, 
in  the  fummer,  fome  artichoke  bottoms  boiled ; 
and,  in  the  winter,  fcalded  grapes.  Boil  Spanifh 
potatoes  cut  in  pieces,  candied  citron,  candied 
orange,  lemon-peel,  and  three  or  four  blades  of 
mace.  Put  butter  on  the  top,  dole  up  your 
pie,  and  bake  it.  Againft  its  return  from  the 
oven,  have  ready  a caudle  made  thus.  Take  a 
pint  of  white  wine,  and  mix  in  the  yolks  of 
three  eggs.  Stir  it  well  together  over  the  fire, 
one  way,  all  the  time,  till  it  be  thick.  Then 
take  it  off,  ftir  in  fugar  enough  to  f wee  ten  it, 
and  Iqueeze  in  the  juice  of  a lemon.  Put  it  hot 
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into  your  pie,  and  clofe  it  up  again.  Send  your 
p.e  up  to  table  as  hot  as  poffible. 

Savoky  Veal  Pie. 

CUT  a breaft  of  veal  into  pieces,  feafon  it 
"With  pepper  and  fait,  and  lay  it  all  into  your 
cruft.  Boil  fix  or  eight  hard  eggs,  but  take 
only  the  yolks  ; put  them  into  the  pie  here  and 
there,  then  fill  your  di(h  almoft  full  of  water, 
put  on  the  lid,  and  bake  it  well. 

Beef-Steak  Pie. 

B E AT  fome  rump-fteaks  with  a rolling-pin, 
and  feafon  them  with  pepper  and  fait  to  youf 
palate.  Make  a good  cruft,  lay  in  your  fteaks, 
and  then  pour  in  as  much  water  as  will  half  fill 
the  difh.  Put  on  the  cruft,  and  bake  it  well. 

Ox - Cheek  Pie. 

HAVING  baked  your  ox-cheek,  but  take 
care  not  to  do  it  too  much,  let  it  lie  in  the  oven 
all  night,  and  it  will  be  ready  for  further  ufe 
the  next  day.  Make  a fine  puff-pafte  cruft, 
and  let  your  fide  and  top-cruft  be  thick.  Your 
difh  muft  be  deep,  in  order  to  hold  a good  deal 
of  gravy.  Cover  the  infide  of  it  with  cruft, 
then  cut  off  all  the  flefh,  kernels,  and  fat  off 
the  head,  with  the  palate  cut  in  pieces.  Cut  all 
the  meat  into  little  pieces,  as  if  it  were  for  a 
hafh,  and  lay  it  in  the  difh.  Take  an  ounce  of 
truffles  and  morels,  and  throw  them  over  the 
meat,  the  yolks  of  fix  eggs  boifed  hard,  a gill 
of  pickled  mufhrooms,  if  frefh  ones  be  not  to 
be  had  ; put  in  plenty  of  forcemeat  balls,  a few 
artichoke  bottoms,  orafparagus  tops,  if  they  be 
in  feafon.  Seafon  your  pie  with  pepper  and 
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fait,  and  fill  it  with  the  gravy  it  was  baked 
in.  If  the  head  be  rightly  feafoned  before 
it  went  to  the  oven,  it  will  want  very  little  more 
W’hen  it  comes  out.  Then  put  on  the  lid  and 
bake  it,  and  your  pie  will  be  enough  as  foon  as 
the  cruft  be  properly  baked, 

Caif’s-Foot  Pie. 

HAVING  put  your  call's  feet  into  a fauce-r 
pan,  with  three  quarts  of  water,  and  three  or 
four  blades  of  mace,  let  them  boil  foftly  till 

7 J 

there  be  about  a pint  and  a half  only.  Then 
take  out  your  feet,  ftrain  the  liquor,  and  make 
a good  cruft.  Cover  your  difti,  then  pick  off* 
the  fielh  from  the  bones,  and  lay  half  in  the 
difti.  Strew  over  it  half  a pound  of  currants, 
clean  walked  and  picked,  and  half  a pound  of 
rajfins  ftoned.  Then  lay  on  the  reft  of  the  meat, 
kim  the  liquor,  fweeten  it  to  your  tafte,  and  put 
in  half  a pint  of  white  wine.  Then  pour  all 
into  the  difti,  put  on  your  lid,  and  bake  it  an 
hour  and  a half. 

Mutton  Pie, 

TAKE  off.  the  Ikin  and  infide  fat  of  a loin 
of  mutton,  and  cut  it  into  fteaks  ; then  feafon 
it  well  with  pepper  and  fait  to  your  palate. 
Lay  it  into  your  cruft,  fill  it,  and  pour  in  as 
much  water  as  will  almoft  fill  your  dilff.  Then 
put  on  the  cruft,  and  bake  it  well. 

Venison  Pasty, 
HAVING  boned  a breaft  or  flioulder  of  ve- 
nifon,  feafon  it  well  with  pepper,  fait,  and 
mace.  Lay  it  in  a deep  difti,  with  the  beft 
part  of  a neck  of  mutton,  cut  in  fiices,  and  laid 
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ever  the  venifon.  Pour  in  a large  glafs  of  red 
wine,  put  a coarfe  pade  over  it,  and  bake  it  two 
hours  in  an  oven.  Then  lay  the  venifon  into  a 
dilh,  and  pour  the  gravy  and  a pound  of  butter 
over  it.  Make  a good  puff-pafte,  and  lay  it 
near  half  an  inch  thick  round  the  edge  of  the 
dilh.  Then  roll  out  the  lid,  which  mull  b# 
fomething  thicker  than  the  pade  on  the  edge  of 
the  dith,  and  lay  it  on.  Then  roll  out  another 
lid  pretty  thin,  and  cut  it  in  dowers,  leaves,  or 
whatever  form  you  pleafe,  and  lay  it  on  the  lid. 
If  your  pie  Ihould  not  be  immediately  wanted, 
it  will  keep  in  the  pot  it  was  baked  in  eight  or 
ten  days ; but  in  that  cafe  keep  the  crud  on, 
to  prevent  the  air  getting  into  it. 

Savory  Veal  Pie. 

SEASON  a loin  of  veal,  cut  into  deaks, 
with  fait,  pepper,  nutmeg,  and  beaten  mace. 
Lay  the  meat  in  your  dilh,  with  fweetbreads 
feafoned,  and  the  yolks  of  fix  hard  eggs,  a pint 
of  oyfters,  and  half  a pint  of  good  gravy.  Lay 
a good  puff-pafte  round  your  dilh,  half  an  inch 
thick,  and  cover  it  with  a lid  of  the  fame  thick- 
nefs.  Bake  it  an  hour  and  a quarter  in  a quick 
oven,  and  when  you  take  it  out  of  the  oven,  cut 
off  the  lid ; then  cut  the  lid  in  eight  or  ten 
pieces,  and  dick  it  round  the  infide  of  the  rim. 
Cover  the  meat  with  llices  of  lemon. 

Ham  Pie. 

CUT  cold  boiled  ham  into  dices  about  half 
an  inch  thick,  and  put  a good  thick  crud  over 
the  difli.  Then  put  in  a layer  of  ham,  and  drake 
£ little  pepper  over  it.  Then  take  a large  young 
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fowl  clean  picked,  gutted,  wafhed,  and  finged. 
Put  a little  pepper  and  fait  in  the  belly,  and  rub 
a very  little  fait  on  the  outfide.  Lay  the  fowl 
on  the  ham,  boil  fome  eggs  hard,  put  in  the 
yolks,  and  cover  all  with  the  ham.  Then  fhake 
fome  pepper  on  the  ham,  and  put  on  the  top- 
truft.  Bake  it  well,  and  have  ready,  again  ft  it 
comes-  out  of  the  oven,  fome  very  rich  beef 
gravy,  enough  to  nil  the  pie ; then  lay  on  the 
cruft  again,  and  fend  it  to  table.  Some  truffles 
and  morels  boiled,  or  fome  frefh  mufflrooms, 
or  died  ones,  put  into  the  pie,  is  a great  ad- 
dition. 

Cal  f’s-He  ad  Pie. 

H AV I N G cleanfed  and  boiled  the  head  ten- 
der, carefully  take  off  the  flefh  as  whole  as  you 
can.  Then  take  out  the  eyes,  and  dice  the 
tongue.  Make  a good  puff-paite  cruft,  cover  the 
dilh,  and  lay  on  your  meat.  Throw  the  tongue 
over  it,  and  lay  the  eyes,  cut  in  two,  at  each 
corner.  Seafon  it  with  a very  little  pepper  and 
fait,  pour  in  half  a pint  of  the  liquor  it  was 
boiled  in,  lay  on  it  a thin  top-cruft,  and  bake  it 
an  hour  in  a quick  oven.  In  the  mean  time, 
boil  the  bones  of  the  head  in  two  quarts  of  li- 
quor, with  two  or  three  blades  of  mace,  half  a 
quarter  of  an  ounce  of  whole  pepper,  a large 
onion,  and  a bundle  of  Lveet  herbs.  Let  it 
boil  till  it  be  reduced  to  about  a pint;  then 
ftrain  it  off,  and  add  two  fpoonfuls  of  catchup, 
three  of  red  wine,  a fmall  piece  of  butter  rolled 
in  dour,  and  half  an  ounce  of  truffles  and  mo- 
rels. Seafon  it  to  your  palate,  and  boil  it. 

Boil 
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Boil  half  the  brains  with  fome  fage,  beat  them, 
and  twelve  leaves  of  fage  chopped  fine.  Then 
dir  all  together,  and  give  it  a boil.  Take  the 
other  part  of  the  brains,  and  beat  them,  with 
fome  of  the  fage  chopped  fine,  a little  lemon- 
peel  finely  minced,  and  half  a l'mall  nutmeg 
grated.  Beat  it  up  with  an  egg,  and  fry  it  in 
little  cakes  of  a fine  light  brown.  Boil  fix 
eggs  hard,  of  which  take  only  the  yolks ; and 
when  your  pie  comes  out  of  the  oven,  take  off 
the  lid,  lay  the  eggs  and  cakes  over  it,  and 
pour  in  all  the  fauce.  Send  it  hot  to  table  with- 
out the  lid. 

Goose  Pie. 

TAKE  half  a peck  of  flour,  and  make  the 
walls  of  a goole  pie,  as  directed  in  the  fecond 
article  of  this  chapter  refpedting  the  different 
kinds  of  pafles.  Having  raifed  your  cruft  juft 
big  enough  to  hold  a large  goofe,  take  a pickled 
dried  tongue  boiled  tender  enough  to  peel,  and 
cut  off  the  root.  Then  bone  a goofe  and  a large 
fowl  ; take  half  a quarter  of  an  ounce  of  mace 
beat  fine,  a large  tea-lpoonful  of  beaten  pepper, 
and  three  tea-fpoonfuls  of  fait.  Mix  all  to- 
gether, and  feafon  your  fowl  and  goofe  with  it. 
Then  lay  the  fowl  in  the  goofe,  the  tongue  in 
the  fowl,  and  the  goofe  in  the  fame  manner  as 
if  whole.  Put  half  a pound  of  butter  on  the 
top,  and  put  on  the  lid.  This  pie  may  be 
eaten  either  hot  or  cold,  and  makes  a pretty 
little  fide-difh  for  fupper,  by  cutting  a fliceof 
it  crofs-ways. 
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Yorkshire  Goose  Pie. 

SPLIT  a large  fat  goofe  down  the  back,  and 
take  out  all  the  bones.  Treat  a turkey  and  two 
ducks  the  fame  way,  and  feafon  them  well  with 
fait  and  pepper,  and  alfo  fix  woodcocks.  Lay 
the  goofe  down  on  a clean  difh,  with  thefkin- 
fide  down,  and  lay  the  turkey  into  the  goofe  in 
the  fame  manner.  Plave  ready  a large  hare,  well 
cleaned  and  cut  in  pieces,  and  dewed  in  the 
oven,  with  a pound  of  butter,  a quarter  of  an 
ounce  of  mace  beat  line,  the  fame  of  white  pep- 
per, and  fait  to  your  talle.  Stew  it  till  the  meat 
leaves  the  bones,  and  fkim  the  butter  off  the 
gravy.  Pick  the  meat  clean  off,  and  beat  it  very 
line  in  a marble  mortar  with  the  butter  you 
took  off,  and  then  lay  it  in  the  turkey.  Take 
twenty-four  pounds  of  the  fined  flour,  fix 
pounds  of  butter,  and  half  a pound  of  frelh  ren- 
dered fuet.  Make  the  pafle  pretty  thick,  and 
raife  the  pie  in  an  oval  form.  Roll  out  a lump 
of  pafle,  and  cut  it  into  vine  leaves,  or  what 
form  you  pleafe ; then  rub  the  pie  with  the 
yolks  of  eggs,  and  put  your  ornaments  on  the 
walls.  Then  turn  the  hare,  turkey,  and  goofe, 
upflde  down,  and  lay  them  in  your  pie,  with  the 
ducks  at  each  end,  and  the  woodcocks  at  the 
lides.  Then  make  your  lid  pretty  thick,  and  put 
it  on.  You  may  ornament  the  lid  in  what  man- 
ner you  pleafe,  but  make  a hole  in  the  middle  of 
it,  and  make  the  walls  of  your  pie  an  inch  and 
a half  higher  than  the  lid.  Then  rub  it  all 
over  with  the  yolks  of  eggs,  and  bind  it  round 
with  three-fold  paper,  and  lay  the  fame  over  the 
top.  Bake  it  four  hours,  and  when  it  comes 
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out,  melt  two  pounds  of  butter  in  the  gravy 
that  comes  from  the  hare,  and  pour  it  hot  into 
the  pie  through  a tun-difh.  Clofe  it  well  up, 
and  do  not  cut  it  in  lefs  than  eight  or  ten  days. 
If-  your  pie  is  to  be  lent  to  any  diftance,  it  will 
be  neceffary,  in  order  to  prevent  the  air  getting 
to  it,  to  flop  up  the  hole  in  the  middle  of  the 
lid  with  cold  butter. 

Yorkshire  Giblet  Pie. 

PUT  a tea-cup  full  of  groats  into  the  blood 
of  the  goofe  while  it  be  warm,  in  order  to  fwell 
them.  Grate  the  crumb  of  a penny  loaf,  and 
pour  on  it  a gill  of  boiling  milk.  Shred  half 
a pound  of  beef  fuet  very  fine,  chop  four  or 
five  leaves  of  fage  and  two  leeks  very  fmall,  put 
three  yolks  of  eggs,  and  feafon  it  to  your  tafte 
with  pepper,  fait,  and  nutmeg.  Mix  them  all 
up  together,  and  have  ready  your  giblets  well 
feafoned  with  pepper  and  fait.  Lay  them  round 
a deep  difh,  and  put  a pound  of  fat  beef  over 
the  pudding  in  the  middle  of  the  difh.  Pour 
in  half  a pint  of  gravy,  lay  on  a good  pafte,  and 
bake  it  in  an  oven  moderately  heated. 

Common  Giblet  Pie. 

CLEAN  two  pair  of  giblets  well,  and  put 
all  but  the  livers  into  a faucepan,  with  two 
quarts  of  water,  twenty  corns  of  whole  pepper, 
three  blades  of  mace,  a bundle  of  fweet  herbs, 
and  a large  onion.  Cover  them  clofe,  and  let 
them  flew  very  flowly  till  they  be  quite  tender. 
Have  a good  cruft  ready,  cover  your  difh,  lay 
at  the  bottom  a fine  rump  fteak  feafoned  with 
pepper  and  fait,  put  in  your  giblets  with  the 
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livers,  and  ft  rain  the  liquor  they  were  ftewed 
in.  Then  feafon  it  with  fait,  and  pour  it  into 
your  pie.  Put  on  your  lid,  and  bake  it  an 
hour  and  a half. 

Duck  Pie. 

TAKE  two  ducks,  fcald  them,  and  make 
them  very  clean  ; cut  off  the  feet,  the  pinions, 
* the  neck,  and  head  ; take  out  the  gizzards, 
livers,  and  hearts,  and  pick  all  clean  and  fcald 
them.  Pick  cut  the  fat  of  the  inlide,  lay  a 
good  puff-pafte  cruft  all  over  the  diih,  feafon 
the  ducks  both  infide  and  out  with  pepper  and 
fait,  and  lay  them  in  your  difh,  with  the  gib- 
lets at  each  end  properly  feafoned.  Put  in  as 
much  water  as  will  nearly  fill  the  pie,  and  lay 
on  the  cruft. 

Pigeon  Pie. 

LET  your  pigeons  be  very  nicely  picked 
and  cleaned,  and  feafon  them  with  pepper  and 
fait.  Put  a large  piece  of  frefh  butter,  with 
pepper  and  fait,  into  their  bellies.  Then  cover 
your  difh  with  a puff-pafte  cruft,  and  lay  in  your 
pigeons,  and  put  between  them  the  necks,  giz- 
zards, livers,  pinions,  and  hearts,  with  the  yolk 
of  a hard  egg,  and  a beef  fteak  in  the  middle. 
Put  as  much  water  as  will  nearly  fill  the  difh, 
and  lay  on  the  top  cruft,  and  bake  it  well. 

Savory  Chicken  Pie. 

TAKE  fmall  chickens,  and  feafon  them 
with  pepper,  fait,  and  mace.  Put  a piece  of 
butter  into  each  of  them,  and  lay  them  in  the 
difh  with  their  breafts  upwards.  Lay  a thin 
dice  of  bacon  over  them,  which  will  give  them 
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an  agreeable  flavour.  Then  put  in  n pint  of 
itrong  gravy,  and  make  a good  puff-pafte.  Put 
on  the  lid,  and  bake  it  in  a moderately-heated 
even. 

Savory  Patties. 

TARE  a quarter  of  a pound  of  beef  fuet, 
and  a pound  of  the  inlide  of  a cold  loin  of  veal, 
or  the  fame  quantity  of  cold  fowl  that  lias  been 
either  boiled  or  roafted,  and  chop  them  as  fmall 
as  poffible,  with  fix  or  eight  fprigs  of  parfley. 
Seafon  them  with  pepper  and  fait,  and  half  a 
nutmeg  finely  grated.  Put  them  into  a toffing- 
pan  with  half  a pint  of  veal  gravy.  Thicken 
the  gravy  with  a little  flour  and  butter,  and 
two  fpoonfuls  of  cream.  Then  fhake  them 
over  the  fire  two  minutes,  and  fill  your  patties. 
Your  patties  muft  be  made  in  this  manner. 
Raife  them  of  an  oval  form,  and  bake  them  as 
for  cuftards.  Cut  fome  long  narrow  bits  of 
pafte,  and  bake  them  on  a dufting-box,  but 
not  to  go  round,  they  being  for  handles.  Fill 
your  patties  when  quite  hot  with  the  meat, 
and  fet  on  your  handles  acrofs  the  patties, 
when  they  will  look  like  bafkets,  if  you  have 
nicely  pinched  the  walls  of  the  patties  when 
you  railed  them.  Five  of  them  will  be  a difh# 

Cheshire  Pork  Pie. 

SKIN  a loin  of  pork,  and  cut  it  into  fteaks». 
Seafon  it  with  pepper,  fait,  and  nutmeg,  and 
make  a good  cruft.  Put  into  your  difli  a layer 
of  pork,  then  a layer  of  pippins  pared  and 
Cored,  and  fugar  fufficient  to  fweeten  it.  Then 
place  another  layer  of  pork,  and  put  in  half  a 
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pint  of  white  wine..  Then  lay  lome  blitter  on 
the  top,  and  clofe  your  pie.  You  muff:  put  in 
a pint  of  white  wine,  if  your  pie  be  large. 

French  Pie. 

PUT  three  quarters  of  a pound  of  butter  to 
two  pounds  of  Hour,  and  make  it  into  pafte, 
and  raife  the  walls  of  the  pie.  Then  roll  out 
fome  pafte  thin  as  for  a lid,  and  cut  in  into 
vine  leaves,  or  the  figures  of  any  moulds  you 
have.  Beat  the  yolks  of  two  eggs,  and  rub  the 
outfide  of  the  walls  of  the  pie  with  it,  and 
lay  the  vine  leaves  or  other  figures  round  the 
walls,  and  rub  them  over  with  the  eggs.  Fill 
the  pie  with  the  bones  of  the  meat,  to  keep 
the  fleam  in,  that  the  cruft  may  be  well  foak- 
ed ; for  it  muft  have  no  lid  on  when  it  goes 
to  table.  Then  take  a calf’s  head,  wafli  and 
clean  it  well,  and  boil  it  half  an  hour.  When 
it  be  cold,  cut  it  in  thin  flices,  and  put  it  in 
a tofiing-pan,  with  three  pints  of  veal  gravy, 
and  three  lweetbreads  cut  thin.  Let  it  ftew  an 
hour,  with  half  an  ounce  of  morels,  and  the 
fame  quantity  of  truffles.  Then  have  ready 
two  calves  feet  boiled  and  boned  ; cut  them 
into  finall  pieces,  and  put  them  into  your  tof- 
iing-pan, with  a fpoonful  of  lemon-pickle,  one 
of  browning,  fome  chyan  pepper,  and  a little 
fifft.  When  the  meat  be  tender,  thicken  the 
gravy  a little  with  butter  and  flour.  Then 
ftrain  it,  and  put  in  a few  pickled  mufhrooms, 
but  frefh  ones  are  preferable,  if  they  be  to  be 
had.  Put  the  meat  into  the  pie,  out  of  which 
you  took  the  bones,  and  lay  the  niceft  part  at 
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the  top.  Have  ready  a quarter  of  a hundred 
of  afparagus  heads,  and  drew  them  over  the 
top  of  the  pie,  having  fir  ft  poured  in  all  the 
gravy. 

Devonshire  Sqjjab  Pie. 

COVER  your  difh  with  a good  cruft,  and 
put  at  the  bottom  of  it  a layer  of  fliced  pippins, 
and  then  a layer  of  mutton  lteaks  out  from  the 
loin,  well  ieafoned  with  pepper  and  fait. 
Then  put  another  layer  of  pippins,  peel  fome 
onions  and  llice  them  thin,  and  put  a layer  of 
them  over  the  apples.  Then  put  a layer  of 
mutton,  and  then  pippins  and  onions.  Pour 
in  a pint  of  water,  clofe  up  your  pie,  and 
bake  it. 

Apple  Pie. 

HAVING  put  a good  puff- pafte  crud  round 
the  edge  of  your  difh,  pare  and  quarter  your 
apples,  and  take  out  the  cores.  Then  lay  a 
thick  row  of  apples,  and  throw  in  half  the 
fugar  you  intend  to  put  into  your  pie.  Mince 
a little  lemon-peel  fine,  fpread  it  over  the  fugar 
and  apples,  and  fqueeze  a little  lemon  over 
them.  Then  fcatter  a few  cloves  over  it,  and 
lay  on  the  red  of  your  apples  and  fugar. 
Sweeten  to  your  palate,  and  fqueeze  a little 
more  lemon.  Boil  the  peeling  of  the  apples 
and  cores  in  fome  fair  water,  with  a blade  of 
mace,  till  it  has  a pleafmg  tade.  Strain  it, 
and  boil  the  fyrup  with  a little  fugar,  till  there 
be  but  a fmall  quantity  left.  Then  pour  it 
into  your  pie,  put  on  your  upper  crud,  and 
bake  it.  If  you  choole  it,  you  may  put  in  a 
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little  quince  or  marmalade.  In  the  fame  man- 
ner you  may  make  a pear  pie ; but  in  that  you 
mod:  omit  the  quince.  You  may  butter  them 
when  they  come  out  of  the  oven,  or  beat  up 
the  yolks  of  two  eggs,  and  half  a pint  of  cream, 
with  a little  nutmeg,  fweetened  with  fugar. 
Put  it  over  a flow  fire,  and  keep  ftirring  it  till 
it  begin  to  boil ; then  take  off  the  lid,  and  pour 
in  the  cream.  Cut  the  cruft  in  little  three- 
corner  pieces,  and  ftick  them  about  the  pie. 

Apple  Tar  t. 

HAVING  fcalded  eight  or  ten  large  cod- 
lings, let  them  ftand  till  they  be  cold,  and 
then  fkin  them.  Take  the  pulp,  and  beat  it 
as  fine  as  poftible  with  a fpoon.  Then  mix 
the  yolks  of  fix  eggs  and  the  whites  of  four. 
Beat  all  together  very  fine,  put  in  grated  nut- 
meg, and  fweeten  it  to  your  tafte.  Melt  l'ome 
good  frefh  butter,  and  beat  it  till  it  be  of  the 
confiftence  of  fine  thick  cream.  Then  make 
a puff-pafte,  and  cover  a tin  patty-pan  with  it ; 
pour  in  the  ingredients,  but  do  not  cover  it 
with  the  pafte.  Having  baked  it  a quarter  of 
an  hour,  fiip  it  out  of  the  patty-pan  on  a difh, 
and  ftrew  over  it  fome  fugar  finely  beaten  and 
fifted. 

Codling  Pie. 

PUT  fome  fmall  codlings  into  a clean 
pan  with  lpring  water,  lay  vine  leaves  on  them, 
and  cover  them  with  a cloth  wrapped  round 
the  cover  of  the  pan  to  keep  in  the  fteam.  As 
foon  as  they  grow  foft,  peel  them,  and  put 
them  in  the  fame  water  with  the  vine  leaves. 
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Hang  them  a great  height  over  the  fire  to  green, 
and  when  vou  lee  them  of  a fine  colour,  take 
them  out  of  the  water,  and  put  them  into  a 
deep  di Hi,  with  as  much  powder  or  loaf  fugar 
as  will  lweeten  them.  Make  the  lid  of  rich 
puff-pade,  and  bake  it.  When  it  comes  from 
the  oven,  take  off  the  lid,  and  cut  it  in  little 
pieces  like  fippets,  and  dick  them  round  the 
infide  of  the  pie  with  the  points  upwards. 
Then  make  a good  cudard  in  the  following 
'manner,  and  pour  it  over  your  pie.  Boil  a pint  < 
of  cream  with  a dick  of  cinnamon,  and  fugar 
enough  to  make  it  a little  fweet.  As  foon  as 
it  be  cold,  put  in  the  yolks  of  four  eggs  well 
beaten,  fet  it  on  the  fire,  and  keep  dirring  it 
till  it  grow  thick;  but  take  care  not  to  let  it 
boil,  as  that  will  curdle  it.  Having  poured 
this  into  your  pie,  pare  a little  lemon  thin,  cut 
the  peel  like  draws,  and  lay  it  on  the  top  over 
your  codlings. 

Potatoe  Pie. 

TAKE  three  pounds  of  potatoes,  boil  and 
peel  them.  Make  a good  crud,  and  lay  it  in 
your  diih.  Put  half  a pound  of  butter  at  the 
bottom  of  it,  and  then  lay  in  your  potatoes. 
Throw  over  them  three  tea-fpoonfuls  of  fait, 
and  a fmall  nutmeg  grated  all  over;  boil  fix 
eggs  hard,  chop  them  fine,  and  fcatter  them 
over  it,  as  alfo  a tea-fpoonful  of  pepper,  and 
then  put  in  half  a pint  of  white  wine.  Cover 
your  pie,  and  bake  it  half  an  hour,  or  till  the 
crud  be  enough. 
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HAVING  made  a good  cruft,  lay  a little 
of  it  round  the  fides  of  your  difh,  and  throw 
fugar  at  the  bottom.  Then  lay  in  your  fruit, 
and  fome  fugar  at  top.  A few  red  currants 
put  along  with  the  cherries  make  an  agreeable 
addition.  Then  put  on  your  lid,  and  bake  it 
in  a flack  oven.  A plum  pie  or  goof  cherry  pie 
may  be  made  in  the  fame  manner.  If  you 
would  have  the  fruit  look  red,  let  your  pie 
jftand  a good  while  in  the  oven  after  your  bread 
be  drawn.  A cuftard  eats  very  well  with  a 
goofeberry  pie. 

Mince  Pie. 

TAKE  a neat's  tongue,  and  boil  it  two 
hours ; then  ikin  it,  and  chop  it  as  fmall  as 
poflible.  Chop  very  fmall  three  pounds  of 
beef  fuet,  the  fame  quantity  of  good  baking 
apples,  four  pounds  of  currants  clean  wafhed, 
picked,  and  well  dried  before  the  fire,  a pound 
of  jar  raifins  ftoned  and  chopped  fmall,  and  a 
pound  of  powder  fugar.  Mix  them  all  together 
with  half  an  ounce  of  mace,  the  fame  quan- 
tity of  grated  nutmeg,  a quarter  of  an  ounce  of 
cloves,  the  fame  quantity  of  cinnamon,  and  a 
pint  of  French  brandy.  Make  a rich  puff- 
pafte,  and  as  you  fill  up  the  pie,  put  in  a little 
candied  citron  and  orange  cut  in  little  pieces. 
Put  dole  down  in  a pot  what  mince-meat  you 
have  to  fpare,  and  cover  it  up;  but  never  put 
any  citron  or  orange  to  it  till  you  ufe  it. 

Or  you  may  make  your  pie  in  this  manner, 
which  is  by  fome  confidered  as  the  beft  way. 

Shred 
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Shred  three  pounds  of  jfuet  very  fine,  and 
chopped  as  fmall  as  pofiible.  Take  two  pounds 
of  raiiins  ftoned,  and  chopped  as  fine  as  pofii- 
ble; two  pounds  of  currants  nicely  picked, 
walked,  rubbed,  and  dried  at  the  fire;  half  a 
hundred  of  fine  pippins,  pared,  cored,  and 
chopped  fmall ; half  a pound  of  fine  fugar 
pounded  fine;  a quarter  of  an  ounce  of  mace, 
the  fame  quantity  of  cloves,  and  two  large 
nutmegs,  all  beat  fine.  Put  all  together  into 
a great  pan,  and  mix  them  well  together  with 
half  a pint  of  brandy,  and  the  fame  quantity' 
of  fack.  Put  it  clofe  down  into  a ftone  pan, 
and  it  will  keep  good  for  months.  When  you 
make  your  pies,  take  a little  difh,  fomething 
bigger  than  a loup-plate,  and  lay  a very  thin 
cruft  all  over  it ; then  lay  a thin  layer  of  meat, 
and  then  a thin  layer  of  citron,  cut  very  thin  ; 
then  a layer  of  mince-meat,  and  a layer  of 
orange-peel  cut  thin.  Put  over  that  a little 
mince-meat,  and  fqueeze  in  the  juice  of  half 
a fine  Seville  orange  or  lemon.  Then  lay  on 
your  cruft,  and  bake  it  nicely.  Thefe  pies  eat 
very  well  when  cold  ; and  if  you  make  them 
in  little  patties,  mix  your  meat  and  fweatmeats 
accordingly'.  If  you  choofe  to  have  meat  in 
your  pies,  you  may  take  two  pounds  of  the 
infide  of  a firloin  of  beef  boiled,  chopped  as 
fine  as  pofiible,  and  mixed  with  the  reft;  or 
you  may  parboil  a neat’s  tongue,  and  treat  it 
as  above  diredted. 
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HAVING  made  a good  landing  cruft, 
with  the  wall  and  bottom  very  thick,  take  and 
bone  a turkey,  a goofe,  a fowl,  a partridge, 
and  a pigeon.  Seafon  them  well,  and  take 
half  an  ounce  of  mace,  the  fame  quantity  of 
nutmegs,  a quarter  of  an  ounce  of  cloves,  and 
half  an  ounce  of  black  pepper,  all  beat  fine 
together.  Then  add  two  large  fpoonfuls  of 
fait,  and  mix  all  well  together.  Open  the 
fowls  all  down  the  back,  and  bone  firft  the 
pigeon,  then  the  partridge,  and  cover  them. 
Then  proceed  in  the  fame  manner  with  the 
fowl,  goofe,  and  turkey,  which  mull  be  large. 
Seafon  them  all  well,  and  then  lay  them  in  the 
cruft,  fo  that  it  may  look  only  like  a whole 
turkey.  Then  have  a hare  ready  cafed,  and 
wiped  with  a clean  cloth.  Disjoint  the  hare 
into  pieces,  feafon  it,  and  lay  it  as  clofe  as  you 
can,  on  one  fide;  and  on  the  other  fide  put 
woodcocks,  moor-game,  and  whatever  fort  of 
wild  fowl  you  can  get.  Seafon  them  well, 
and  lay  them  clofe.  Put  at  leaft  four  pounds 
of  butter  into  the  pie,  and  then  lay  on  your 
lid,  which  mult  be  very  thick,  and  let  it  be 
well  baked,  it  muft  have  a very  hot  oven,  and 
will  take  four  hours  baking  at  leaft.  This  cruft 
will  take  a bufticl  of  flour. 

Shropshire  Pie, 

CUT  two  rabbits  into  pieces,  with  two 
pounds  ct  fat  pork  cut  fmall,  and  feafon  both 
'with  pepper  and  fait  to  your  tafte.  Then  make 
a good  puff-pafte  cruft,  cover  your  dilh  with 
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it,  and  lay  in  your  rabbits.  Mix  the  pork  with 
them ; but  take  the  livers  of  the  rabbits,  par- 
boil them,  and  beat  them  in  a mortar,  with  the 
lame  quantity  of  fat  bacon,  a little  fvveet  herbs, 
and  fome  oyfters.  Seafon  with  pepper,  fait,  and 
nutmeg,  mix  it  up  with  the  yolk  of  an  egg, 
and  make  it  into  balls.  Scatter  them  about  your 
pie,  with  fome  artichoke  bottoms  cut  in  dices, 
and  fome  coxcombs,  if  you  have  them.  Grate 
a fmall  nutmeg  over  the  meat,  then  pour  in  half 
a pint  of  red  wine,  and  half  a pint  of  water. 
Clofe  your  pie,  and  bake  it  an  hour  and  a half 
in  a quick  but  not  too  fierce  oven. 

Fine  Patties. 

TAKE  any  quantity  of  either  turkey,  houfe- 
lamb,  or  chicken,  and  dice  it  with  an  equal 
quantity  of  the  fat  of  lamb,  loin  of  veal,  or  the 
infide  of  a firloin  of  beef,  and  a little  parfley, 
thyme,  and  lemon-peel  flired.  Put  all  into  a 
marble  mortar,  pound  it  very  fine,  and  feafon  it 
with  fait  and  white  pepper.  Make  a fine  puff- 
pafte,  roll  it  out  into  thin  fquare  Iheets,  and 
put  the  force-meat  in  the  middle.  Cover  the 
pie,  clofe  it  all  round,  and  cut  the  pafle  even. 
Juit  before  you  put  them  into  the  oven  wadi 
them  over  with  the  yolk  of  an  egg,  and  bake 
them  twenty  minutes  in  a quick  oven.  Have 
ready  a little  white  gravy,  feafonedwithpepper, 
fait,  and  a little  fhalot,  thickened  up  with  a 
little  cream  or  butter.  When  the  patties  come 
out  of  the  oven,  make  a hole  in  the  top,  and 
pour  in  fome  gravy ; but  take  care  not  to  put 
in  too  much,  leffc  it  fhould  run  out  at  the  fides, 
which  will  fpoil  the  appearance  of  them. 
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Olive  Pie. 

T A ICE  the  thin  collops  of  the  heft  end  of  a 
leg  of  veal,  in  quantity  proportionate  to  the  fize 
of  your  intended  pie.  Hack  them  with  the 
back  of  a knife,  and  feafon  them  with  pepper, 
fait,  cloves,  and  mace.  Wafh  over  your  col- 
lops with  a bunch  of  feathers  dippe'd  in  eggs, 
and  have  in  readinefs  a handful  of  lweet  herbs 
flared  finall,  fuch  as  thyme,  parfley,  and  fpi- 
nach.  Take  the  yolks  of  eight  hard  eggs 
minced,  and  a few  ovfters  parboiled  and  chop- 
ped, and  fome  beef  fuet  fhred  very  fine.  Mix 
thefe  together,  and  firew  them  over  your  col- 
lops. Then  fprinkle  a little  orange  flower 
water  over  them,  and  roll  the  collops  up  very 
clofe.  Then  put  your  cruft  on  the  dilh,  lay 
your  collops  in  it,  put  butter  on  the  top,  and 
clofe  your  pie.  When  it  comes  out  of  the  oven, 
have  ready  fome  hot  gravy,  with  an  anchovy 
diflblved  in  it,  and  pour  it  into  the  pie. 

Egg  Pie. 

TAKE  a pound  of  marrow,  or  beef  fuet, 
twelve  eggs  boiled  hard,  and  chop  them  very 
fine.  Seafon  them  with  a little  beaten  cinnamon 
^nd  nutmeg;  take  a pound  of  currants  clean 
wafhed  and  picked,  twro  or  three  fpoonfuls  of 
cream,  and  a little  fack  and  rofe  water.  Mix 
all  together,  and  fill  the  pie  with  it.  When  it 
be  baked,  ftir  in  half  a pound  of  frefh  butter, 
and  the  juice. of  a lemon. 

Orange  or  Lemon  Tarts. 

RUB  fix  large  lemons  well  with  fait,  and 
put  them  into  water,  with  a handful  of  fait  in 
- ; ; . it. 
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it,  for  two  days.  Then  change  them  every  day 
into  frefh  water,  without  fait,  for  a fortnight. 
Then  boil  them  for  two  or  three  hours  till  they 
be  tender;  cut  them  into  half-quarters,  and 
then  cut  them  three-corner  ways,  as  thin  as 
pofiible.  Take  fix  pippins  pared,  cored,  and 
quartered,  and  a pint  of  water.  Let  them  boil 
till  the  pippins  break,  put  the  liquor  to  your 
orange  or  lemon , half  the  pulp  of  the  pippins 
well  broken,  and  a pound  of  fugar.  Boil  thefe 
together  a quarter  of  an  hour,  then  put  it  into 
a gallipot,  and  fqueeze  into  it  an  orange.  If  it 
be  a lemon- tart,  fqueeze  a lemon.  Two  lpoon- 
fuls  are  enough  for  a tart.  Put  very  fine  puff- 
pafte,  and  very  thin,  into  your  pattipans,  which 
mull  be  fmall  and  fhallow.  juft  before  you 
put  your  tarts  into  the  oven,  with  a feather  or 
brulh  rub  them  over  with  melted  butter,  and 
then  fift  double-refined  fugar  over  them,  which 
will  form  a pretty  icing. 

Tart  de  Moi. 

LAY  round  your  difh  a puff-pafte,  and  then 
a layer  of  bifcuit;  then  a layer  of  butter  and 
marrow,  another  of  all  forts  of  fweetmeats,  or 
as  many  as  you  have,  and  thus  proceed  till  your 
difli  be  full.  Then  boil  a quart  of  cream,  and 
thicken  it  with  four  eggs,  and  put  in  a fpoonful 
of  orange  flower  water.  Sweeten  it  with  fugar 
to  your  palate,  and  pour  it  over  the  whole. 
Half  an  hour  will  bake  it. 

S K I R R E T P I F,. 

BOIL  your  fkirrets  tender,  peel  and  flice 
them,  and  fill  your  pie  with  them.  To  half  a 
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pint  of  cream  take  the  yolk  of  an  egg,  and  beat 
it  fine.  Put  to  it  a little  grated  nutmeg,  a little 
beaten  mace,  and  a little  fait.  Beat  all  well 
together,  with  a quarter  of  a pound  of  frefh 
butter  melted,  and  pour  in  as  much  as  your  difh 
will  hold.  Put  on  the  top-cruft,  and  bake  it 
half  an  hour.  If  you  cannot  get  cream,  you 
may  put  in  fome  milk;  and  you  may  add  yolks 
of  eggs  boiled  hard.  About  tvyo  pounds  of  the 
root  will  be  lufiicient. 

Eel  Pie. 

HAVING  fkinned  and  wafhed  your  eels 
very  clean,  cut  them  in  pieces  an  inch  and  a 
half  long.  Seafon  them  with  pepper,  fait,  and 
a little  dried  fage  rubbed  fmall,  and  raife  your 
pies  about  the  fize  of  the  infide  of  a plate. 
Fill  them  with  eels,  and  lay  a lid  over  them. 
Bake  them  well  in  a quick  oven. 

Carp  Pie. 

SCALE,  gut,  and  wafh  a large  carp  clean. 
Take  an  eel,  and  boil  it  till  it  be  almoft  tender; 
pick  off  all  the  meat,  and  mince  it  fine,  with 
an  equal  quantity  of  crumbs  of  bread,  a few 
fweet  herbs,  a lemon-peel  cut  fine,  a little  pep- 
per, fait,  and  grated  nutmeg;  an  anchovy, 
half  a pint  of  oyfters  parboiled  and  chopped  fine, 
and  the  yolks  of  three  hard  eggs  cut  fmall. 
Roll  it  up  with  a quarter  of  a pound  of  butter, 
and  fill  the  belly  of'  the  carp.  Make  a good 
cruft,  cover  the  difh,  and  lay  in  your  carp. 
Save  the  liquor  you  boiled  your  eels  in,  and  put 
into  it  the  eel  bones,  and  boil  them  with  a little 
mace,  whole  pepper,  an  onion,  fome  fweet 

herbs. 
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herbs,  and  an  anchovy.  Boil  it  till  it  be  reduced 
to  about  half  a pint,  then  ftrain  it,  and  add  to 
it  about  a quarter  of  a pint  of  white  wine,  and 
a piece  of  butter  about  the  fize  of  a hen’s  egg 
mixed  in  a very  little  flour.  Boil  it  up,  and 
pour  it  into  your  pie.  Put  on  the  lid,  and 
bake  it  an  hour  in  a quick  oven.  If  there  be 
any  force-meat  left  after  filling  the  belly  of 
your  carp,  make  balls  of  it,  and  put  it  into  the 
pie.  If  you  have  not  liquor  enough,  boil  a 
few  final  1 eels  for  that  purpole. 


C PI  A P.  XVII. 

PANCAKES  and  FRITTERS. 

Cream  Pancakes. 

MIX  the  yolks  of  two  eggs  with  half  a 
pint  of  cream,  two  ounces  of  fugar,  and 
a little  beaten  cinnamon,  mace,  and  nutmeg. 
Rub  your  pan  with  lard,  and  fry  them  as  thin 
as  poflible.  Grate  fugar  over  them. 

Milk  Pancakes. 

PUT  fix  or  eight  eggs,  leaving  out  half  the 
whites,  into  a quart  of  milk,  and  mix  them 
well  till  your  batter  be  of  a fine  thicknefs.  Ob- 
ferve  to  mix  your  flour  firft  with  a little  milk, 
then  add  the  reft  by  degrees.  Put  in  two  fpoon- 
fuls  of  beaten  ginger,  a glafs  of  brandy,  and  a 
little  fait.  Stir  all  together,  and  make  your 
ftewpan  very  clean.  Put  in  a piece  of  butter  of 
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the  fizeof  a walnut,  and  then  put  in  a ladleful 
of  batter,  which  will  make  a pancake,  moving 
the  pan  round,  fo  that  the  batter  may  be  every 
where  even  alike  in  the  pan  ; and  when  you 
think  that  fide  be  enough,  tofs  it,  or  turn  it 
cleverly  without  breaking  it.  When  it  be  done, 
lay  it  in  a difh  before  the  lire,  and  proceed  to  do 
the  reft  in  like  manner.  Strew  a little  fugar 
over  them  when  you  fend  them  to  table,  and 
take  care  that  they  be  dry. 

Rice  Pancakes. 

TAKE  three  fpoonfuls  of  flour  of  rice,  and 
a quart  of  cream.  Set  it  on  a flow  fire,  and 
keep  ftirring  it  till  it  be  as  thick  as  pap.  Pour 
into  it -half  a pound  of  butter,  and  a nutmeg 
grated.  Then  pour  it  into  an  earthen  pan,  and 
when  it  be  cold,  ftir  in  three  or  four  fpoonfuls 
of  flour,  a little  fait,  fome  fugar,  and  nine  eggs 
well  beaten.  Mix  all  well  together,  and  fry 
them  nicely.  When  cream  is  not  to  be  had, 
you  muft  ufe  new  milk,  and  a fpoonful  more  of 
the  flour  of  rice. 

Common  Fritters. 

GET  the  largeft  baking  apples  you  can,  pare 
them,  and  take  out  the  core  with  an  apple- 
l'craper.  Cut  them  in  round  flices,  and  dip 
them  in  batter  made  thus.  Take  half  a pint  of 
ale  and  two  eggs,  and  beat  in  as  much  flour  as 
will  make  it  rather  thicker  than  a common  pud- 
ding, with  nutmeg  and  fugar  to  your  tafte. 
Let  it  ftand  three  or  lour  minutes  to  rife. 
Having  dipped  your  apple  into  this  batter,  fry 
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them  crifp,  and  ferve  them  up  with  fugar 
grated  over  them,  and  wine  fauce  in  a boat. 

Fine  Fritters. 

TAKE  fome  of  the  fined:  flour,  and  dry  it 
well  before  the  fire.  Mix  it  with  a quart  of 
new  milk,  but  take  care  not  to  make  it  too 
thick.  Put  to  it  lix  or  eight  eggs,  a little  nut- 
meg, mace,  and  fait,  and  a quarter  of  a pint  of 
fack  or  ale,  or  a glafs  of  brandy.  Beat  them 
well  together,  then  make  them  pretty  thick 
with  pippins,  and  fry  them  dry. 

White  Fritters. 

WASH  fome  rice  in  hve  or  fix  different 
waters,  and  dry  it  well  before  the  fire.  Then 
beat  it  very  fine  in  a mortar,  and  fift  it  through 
a lawn  fieve.  You  mud:  have  at  lead:  an  ounce 
of  it.  Then  put  it  into  a faucepan,  jufl:  wet  it 
with  milk,  and  when  it  be  well  incorporated 
with  it,  add  to  it  another  pint  of  milk.  Set 
the  whole  over  a flove,  or  a very  flow  Are,  and 
take  care  to  keep  it  always  moving.  Put  in  a 
little  ginger,  and  fome  candied  lemon-peel 
grated.  Keep  it  over  the  fire  till  it  be  almoft 
come  to  the  thicknefs  of  a fine  paffe,  flour  a 
peel,  pour  it  on  it,  and  fpread  it  abroad  with  a 
rolling-pin.  When  it  be  quite  cold,  cut  it  into 
little  morfels,  taking  care  that  they  do  not  flick 
one  to  the  other.  Flour  your  hands,  roll  up 
your  fritters  handfomely,  and  fry  them.  When 
you  ferve  them  up,  fugar  them,  and  pour  over 
them  a little  orange  flower  water.  Thefe  frit- 
ters make  a very  pretty  fide-difh,  and  are  a 
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very  handfome  garnifh  for  a fine  difh  at  an 
elegant  table. 

A Q_u  ire  of  Paper. 

TAKE  three  fpoonfuls  of  fine  flour,  a pint 
of  cream,  fix  eggs,  three  fpoonfuls  of  fack,  one 
of  orange  flower  water,  a little  fugar,  half  a 
nutmeg  grated,  and  half  a pound  of  melted  but- 
ter ailmoft  cold.  Mix  all  well  together,  and 
butter  the  pan  for  the  firft  pancake.  Let  them 
run  as  thin  as  poflible,  and  when  they  be  juft; 
coloured,  they  will  be  enough.  In  this  man- 
ner all  the  fine  pancakes  fhould  be  fried. 

Almond  Fraze. 

STEEP  a pound  of  Jordan  almonds  blanch- 
ed in  a pint  of  cream,  ten  yolks  of  eggs,  and 
four  whites.  Then  take  out  the  almonds,  and 
pound  them  fine  in  a mortar;  mix  them  again 
in  the  cream  and  eggs,  and  put  in  fome  fugar 
and  grated  white  bread.  Stir  them  all  together, 
put  fome  frefh  butter  into  the  pari,  and  as  foon 
as  it  be  hot,  pour  in  the  batter,  ftirring  it  in 
the  pan  till  it  be  of  a good  thicknefs.  When 
it  be  enough,  turn  it  into  a difh,  and  throw 
fugar  over  it. 

Fritters  Royal. 

PUT  a quart  of  new  milk  into  a fauce- 
, pan,  and  when  it  begins  to  boil,  pour  in 
a pint  of  fack.  Then  take  it  off,  let  it 
ftand  five  or  fix  minutes,  fkim  off  the  curd, 
and  put  it  into  a bafon.  Beat  it  up  well 
with  fix  eggs,  and  feafon  it  with  nut- 
meg. Then  beat  it  with  a whifk,  add  flour 
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fufficicnt  to  give  it  the  uiual  thicknefs  of  bat- 
ter, put  in  fome  fugar,  and  fry  them  quick. 

Hasty  Fritters. 

PUT  fome  butter  into  a ftewpan,  and  let  it 
heat.  Take  half  a pint  of  good  ale,  and  ftir 
into  it  by  degrees  a little  flour.  Put  in  a few 
currants,  or  chopped  apples,  beat  them  up 
quick,  and  drop  a large  lpoonful  at  a time  all 
over  the  pan.  Take  care  that  they  do  not  flick 
together,  turn  them  with  an  egg-flice,  and 
when  they  be  of  a f ne  brown,  lay  them  on  a 
difh,  and  throw  l'ome  fugar  over  them.  Yon 
may  cut  an  orange  into  quarters  for  garnifli. 

Apple  Fritters. 

HAV I N G beat  the  yolks  of  eight  eggs  and 
the  whites  of  four  well  together,  drain  them 
into  a pan.  Then  take  a quart  of  cream,  and 
make  it  as  hot  as  you  can  bear  your  finger  in. 
Then  put  to  it  a quarter  of  a pint  of  fack,  three 
quarters  of  a pint  of  ale,  and  make  a pofiet  of 
it.  When  it  be  cool,  put  to  it  your  eggs, 
beating  it  well  together.  Then  put  in  fait, 
ginger,  nutmeg,  and  four,  to  your  liking. 
Having  made  your  batter  pretty  thick,  put  in 
pippins  diced  or  pared,  and  fry  them  quick  in 
a good  deal  of  batter. 
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PICKLING,  COLLARING,  and  POTTING. 


CIIAP.  I. 

PICKLING. 

'Preliminary  Hints  and  Obfer  vat  ions* 

IT  is  an  efiential  point  with  the  houfekeeper, 
to  take  care  never  to  be  without  pickles  of 
her  own  preparing,  that  fhemay  not  be  obliged 
to  purchafe  them  at  fhops,  where  they  are  often 
badly  prepared,  and  made  to  pleafe  the  eye  by 
the  ufe  of  pernicious  ingredients.  It  is  too 
common  a pradtice,  to  make  ufe  of  brafs  uten- 
iils,  in  order  to  give  the  pickles  a fine  green  $ 
but  the  fame  purpole  might  be  effected  by  heat- 
ing the  liquor,  and  keeping  it  in  a proper  degree, 
of  warmth  on  the  hearth  or  the  chimney  corner. 
By  this  method  you  would  avoid  the  pernicious 
confequence  of  the  ufe  of  brafs  utenfils,  or  of 
verdigrife  of  any  kind,  which  are  in  their  nature 
a very  powerful  poifon.  Stone  jars  are  un- 
doubtedly the  bed;  for  keeping  all  forts  of 
pickles ; for,  though  they  be  expenlive  on  the 
fir  ft:  purchafe,  yet  they  will,  in  the  end,  be 
found  much  cheaper  than  earthen  vefiels,  thro’ 
which,  it  has  been  found  by  experience,  fait 
and  vinegar  will  penetrate,  especially  when  put 
in  hot.  When  you  take  any  pickle  out  of  your 
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jars,  be  fure  never  to  do  it  with  your  fingers,  as 
that  will  fpoil  your  pickle  5 but  always  make 
ufe  of  a fpoon  for  that  purpofe.  As  vinegar  is 
the  grand  menftruum  of  all  pickles,  we  (hall 
proceed  to  give  directions  for  making  it. 

Common  Vinegar. 

PUT  as  many  pounds  of  coarfe  Lilbon  fugar 
as  ybu  take  gallons  of  water,  boil  it,  and  keep 
fkimming  it  as  long  as  any  fcum  will  rife.  Then 
put  it  into  tubs,  and  when  it  be  as  cold  as  beer 
to  work,  toaft  a large  piece  of  bread,  and  rub  it 
over  with  yeft.  Let  it  work  twenty-four  hours; 
then  have  ready  a veffel  iron-hooped  and  well 
painted,  fixed  in  a place  where  the  fun  has  full 
power,  and  fix  it  fo  as  not  to  have  any  occafion 
to  move  it.  When  you  draw  it  off,  fill  your 
veffels,  and  lay  a tile  on  the  bung-hole  to  keep 
the  duff  out.  Make  it  in  March,  and  it  will  be 
fit  to  ufe  in  June  or  July.  Then  draw  it  off 
into  little  ftone  bottles,  let  it  ftand  till  you  want 
to  ufe  it,  and  it  will  never  foul  any  more ; but 
fhouldyou  find  it  not  four  enough,  let  it  ftand 
a month  longer  before  you  draw  it  off. 

Elder-Flower  Vinegar. 

PUT  two  gallons  of  ftrong  ale  allegar  to  a 
peck  of  the  peeps  of  elder- flowers,  and  fo  in 
proportion  for  any  greater  quantity  you  choofe  to 
make.  Set  it  in  the  fun  in  a ftone  jar  for  a fort- 
night, and  then  filter  it  through  a flannel  bag. 
When  you  draw  it  off,  put  it  into  fmall  bottles, 
in  which  it  will  preferve  its  flavour  better  than 
in  large  ones.  When  you  mix  the  flowers  and 
the  allegar  together,  be  careful  you  do  not  drop 
■any  of  the  ftalks  among  the  peeps. 
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Gooseberry  Vinegar. 

CRUSH  with  your  hands  in  a tub  the  ripeft 
goofeberries  you  can  get,  and  to  every  peck  of 
goofeberries  put  two  gallons  of  water.  Mix 
them  well  together,  and  let  them  work  for  three 
weeks.  Stir  them  up  three  or  four  times  a day, 
then  ftrain  the  liquor  through  a' hair  fieve,  and 
put  to  every  gallon  a pound  of  brown  fugar,  a 
pound  of  treacle,  a fpoonful  of  frefli  barm,  and 
let  it  work  three  or  four  days  in  the  fame  tub 
well  wafhed.  Run  it  into  iron-hooped  barrels, 
let  it  ftand  twelve  months,  and  then  draw  it 
into  bottles  for  ufe.  This  is  far  fuperior  to 
white-wine  vinegar. 

Tarragon  Vinegar. 

STRIP  off  the  leaves  of  tarragon  juft  as  it 
is  going  into  bloom,  and  to  every  pound  of 
leaves  put  a gallon  of  ftrong  white-wine  vinegar 
in  a ftone  jug,  to  ferment  for  a fortnight.  Then 
run  it  through  a flannel  bag,  and  to  every  four 
gallons  of  vinegar,  put  half  an  ounce  of  ifin- 
glafs  diffolved  in  cyder.  Mix  it  well,  put  it 
into  large  bottles,  and  let  it  ftand  a month  to 
fine.  Then  rack  it  off  into  pint  bottles,  and  ule 
k as  you  want  it. 

Sugar  Vinegar. 

TO  fix  gallons  of  water  put  nine  pounds  of 
brown  fugar,  and  fo  in  proportion  for  any 
greater  quantity.  Boil  it  for  a quarter  of  an 
hour,  and  put  it  lukewarm  into  a tub.  Put  to 
it  a pint  of  new  barm,  and  let  it  work  for  four 
or  five  days.  Stir  it  up  three  or  four  times  a 
day,  then  turn  it  into  a clean  iron-hooped  bar- 
rel, 

V 


PICKLING.  Z27 

rel*  and  fet  it  in  the  fun.  If  you  make  it  iu 
February,  it  will  be  fit  for  ufe  in  Augud.  It 
may  be  ufed  for  moll  forts  of  pickles,  except 
mufhrooms  and  walnuts.  This  is  nearly  the 
fame  as  that  we  have  mentioned  under  the  title 
of  common  vinegar. 

Walnut  Catchup. 

FI  A VINO  put  what  quantity  of  walnuts 
you  pleafe  into  jars,  cover  them  with  cold  drong 
ale  allegar,  and  tie  them  clofe  for  twelve 
months.  Then  take  out  the  walnuts  from  the 
allegar,  and  to  every  gallon  of  the  liquor  put 
two  heads  of  garlic,  half  a pound  of  anchovies, 
a quart  of  red  wine,  and  of  mace,  cloves,  long, 
black,  and  Jamaica  pepper,  and  of  ginger  an 
ounce  each.  Boil  them  all  together  till  the 
liquor  be  reduced  to  half  the  quantity,  and  the 
next  day  bottle  it  for  ufe.  It  will  be  good  in 
fifh  fauce,  or  dewed  beef ; and  one  good  quality 
of  it  is,  that  the  longer  it  be  kept,  the  better  it 
will  be  ; for  it  has  been  proved,  by  experience, 
that  lome  of  it,  after  having  been  kept  five 
years,  was  better  than  when  drd  made.  Another 
method  of  making  walnut  catchup  is  thus : 
Take  green  walnuts  before  the  fhell  be  formed, 
and  grind  them  in  a crab-mill,  or  pound  them 
in  a marble  mortar.  Squeeze  out  the  juice 
through  a coarfe  cloth,  and  put  to  every  gallon 
of  juice  a pound  of  anchovies,  the  fame  quan- 
tity of  bay  lalt,  four  ounces  of  Jamaica  pepper, 
two  of  long,  and  two  of  black  pepper  -t  of 
mace,  cloves,  and  ginger,  each  an  ounce,  and  a 
dick  of  horfe-radifh.  Boil  all  together  till  re- 
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duccd  to  half  the  quantity,  and  put  it  into  a po*. 
When  it  be  cold,  bottle  it,  and  in  three  months 
it  will  be  fit  for  ufe. 

Mushroom  Catchup. 

CRUSH  with  your  hands  the  full-grown 
flaps  of  mufhrooms,  and  into  every  peck  of 
them  throw  a handful  of  fait.  Let  them  Hand 
all  nighty  and  the  next  day  put  them  into  dew- 
pans.  Set  them  in  a quick  oven  for  twelve 
hours,  and  then  drain  them  through  a hair 
lieve.  To  every  gallon  of  liquor,  put  of  cloves, 
Jamaica,  black  pepper,  and  ginger,  one  ounce 
each,  and  half  a pound  of  common  fait.  Set  it 
on  a flow  fire,  and  let  it  boil  till  half  the  liquor 
be  waded  away.  Then  put  it  in  a clean  poty 
and  bottle  it  for  ufe  as  foon  as  it  be  quite  cold. 

Mushroom  Powder. 

H AVIN  G procured  the  larged  and  thicked 
buttons  you  can  get,  peel  them,  and  cut  off  the 
root  end,  but  do  not  vvafh  them.  Spread  them 
leparately  on  pewter  didies,  and  fet  them  in  a 
flow  oven  to  dry.  Let  the  liquor  dry  up  intc? 
the  mufhrooms,  as  that  will  make  the  powder 
dronger,  and  let  them  continue  in  the  oven  tiM 
you  find  they  will  powder.  Then  beat  them  in 
a marble  mortar,  and  fift  them  through  a fine 
fieve,  with  a little  chyan  pepper,  and  pounded 
mace.  Keep  it  in  a dry  clofet,  well  bottled. 

Lemon  Pickle. 

GRATE  od  very  thin  the  out-rinds  of  two 
dozen  of  lemons,  and  cut  the  lemons  in  four 
quarters,  but  leave  the  bottoms  whole.  Rub 
on  them  equally  half  a pound  of  bay  fait,  and 
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fpread  them  on  a large  pewter  dilh.  Pat  them 
in  a cool  oven,  or  let  them  dry  gradually  by  the 
fire,  till  all  the  juice  be  dried  into  the  peels. 
Then  put  them  into  a well-glazed  pitcher,  with 
an  ounce  of  mace,  half  an  ounce  of  cloves  beat 
fine,  an  ounce  of  nutmegs  cut  in  thin  flices, 
four  ounces  of  peeled  garlic,  and  half  a pint  of 
muftard-feed  a little  br-uifed,  and  tied  in  a 
muflin  rag.  Pour  over  them  two  quarts  of  boil- 
ing white-wine  vinegar,  and  dole  the  pitcher 
well  up.  Let  it  ftand  by  the  fire  five  or  fix 
days,  lhake  it  up  well  every  day,  then  tie  it  up, 
and  let  it  ftand  three  months,  by  which  time  it 
will  lofe  its  bitter  tafte.  When  you  bottle  it, 
put  the  pickle  and  lemon  in  a hair  fieve,  prefs 
them  well  to  get  out  the  liquor,  and  let  it  ftand 
another  day.  Then  pour  off  the  fine,  and  bottle 
it ; let  the  other  ftand  three  or  four  days,  and  it 
will  fine  itfelf.  Then  pour  off  the  fine,  and 
bottle  it ; and  let  it  ftand  again  to  fine,  and 
thus  proceed  till  the  whole  be  bottled.  It  may 
be  ufed  in  any  white  fauce,  without  fear  of 
hurting  the  colour,  and  is  very  good  for  fifh- 
lauce  and  made  difties.  A tea-fpoonful  will  be 
fufficient  for  white  fauce,  and  double  the  quan- 
tity for  brown  fauce  for  a fowl.  It  is  a moft 
ufeful  pickle,  and  gives  a fine  flavour  to  what- 
ever it  be  ufed  in  ; but  remember  always  to  put 
it  in  before  you  thicken  the  fauce,  or  put  in 
any  cream,  left  the  fharpnefs  ftiould  make  it 
curdle,  which  will  fpoil  your  fauce. 

Cucumbers. 

YOUR  cucumbers  muff  be  as  free  from 
fpots  as  poflible,  and  the  fmalleft  vou  can  get. 
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Put  them  into  Ikon g fait  and  water  for  nine  or 
ten  days,  or  till  they  be  quite  yellow,  and  flit* 
them  twice  a day  at  lead:,  or  they  will  fkim 
over,  and  grow  foft.  When  they  be  perfectly 
yellow,  pour  the  water  from  them,  and  cover 
them  with  plenty  of  vine  leaves.  Set  your 
water  over  the  fire,  and  when  it  boils,  pour  it 
upon  them,  and  fet  them  on  the  hearth  to  keep, 
warm.  When  the  water  be  nearly  cold,  make 
it  boiling  hot  again,  and  pour  it  upon  them. 
Proceed  in  this  manner  till  you  perceive  they 
he  of  a fine  green,  which  they  will  he  in  four 
or  five  times.  Be  careful  to  keep  them  well 
covered  with  vine  leaves,  with  a cloth,  and  difh 
over  the  top  to  keep  in  the  fleam,  which  will 
help  to  green  them  the  fooner.  When  they  be 
greened,  put  them  in  a hair  fieye  to  drain,  and 
then  make  the  following  pickle  for  them  : To 
every  two  quarts  of  white  wine  vinegar,  put 
half  an  ounce  of  mace,  ten  or  twelve  cloves,  an 
ounce  of  ginger  cut  in  dices,  the  fame  of  black 
pepper,  and  a handful  of  fait.  Boil  them  all 
together  for  five  minutes,  pour  it  hot  upon 
your  pickles,  and  tie  them  down  with  a bladder 
for  ufe.  You  may  pickle  them  with  ale  allegar, 
or  diflillcd  vinegar;  and  you  may  add  three  or 
four  cloves  of  garlic  or  lhalots. 

Cucumbers  in  Slices,. 

SLICE  fome  large  cucumbers  before  they 
he  too  ripe,  of  the  thicknefs  of  a crown-piece, 
and  put  them  into  a pewter  difh.  To  every 
dozen  of  cucumbers,  dice  two  large  onions 
thin,  and  fo  on  till  you  have  filled  your  difh, 
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or  have  got  the  quantity  you  intend  to  pickle; 
but  remember  to  put  a handful  of  fait  between 
every  row.  Then  cover  them  with  another 
pewter  difh,  and  let  them  Hand  twenty-four 
hours.  Then  put  them  into  a cullender,  and  let 
them  dry  well ; put  them  in  a jar,  cover  them- 
over  with  white  wine  vinegar,  and  let  them 
Hand  four  hours.  Pour  the  vinegar  from  them 
into  a faucepan,  and  boil  it  with  a little  fait. 
Put  to  the  cucumbers  a little  mace,  a little 
whole  pepper,  a large  race  of  ginger  ^iced,  and 
then  pour  on  them  the  boiling  water.  Cover 
them  clofe,  and  when  they  be  cold,  tie  them 
down,  and  they  will  be  ready  for  ufe  in  a few 
days. 

Walnuts  pickled  black . 

YOUR  walnuts  mult  be  taken  from  the 
tree  before  the  fhell  be  hard,  which  may  be 
known  by  running  a pin  into  them,  and  always 
gather  them  when  the  fun  be  hot  upon  them. 
Put  them  into  flrong  fait  and  water  for  nine 
days,  and  ftir  them  twice  a day,  obferving  to 
change  the  fait  and  water  every  three  days. 
Then  put  them  in  a hair  fieve,  and  let  them 
Hand  in  the  air  till  they  turn  black.  Put  them 
into  Hrong  Hone  jars,  and  pour  boiling  allegar 
* ■ over  them.  Cover  them  up,  and  let  them  Hand 
till  they  be  cold.  Then  give  the  allegar  three 
more  boilings,  pour  it  each  time  on  the  walnuts, 
and  let  it  Hand  till  it  be  cold  between  every 
boiling.  Then  tie  them  down  with  paper  and 
a bladder  over  them,  and  let  them  Hand  two 
months.  Having  Hood  that  time,  take  them 
out  of  the  allegar,  and  make  for  them  the  fol- 

0^4  lowing 


P I C K L I N G. 

lowing  pickle  : To  every  two  quarts  of  allegar* 
put  half  an  ounce  of  mace,  the  fame  of  cloves, 
of  black  pepper,  Jamaica  pepper,  ginger,  and 
long  pepper,  an  ounce  each,  and  two  ounces 
of  common  fait.  Boil  it  ten  minutes,  pour  it 
hot  on  your  walnuts,  and  tie  them  down,  co- 
vered with  paper  and  a bladder. 

Walnuts  ■pickled  white. 

HAVING  procured  a fufficient  quantity  of 
walnuts,  of  the  larged  fize,  and  taken  the  above 
precautions  that  their  ihells  be  not  hard,  pare 
them  very  thin  till  the  white  appear,  and  throw 
them  into  fpring-water  and  a handful  of  fidt  as 
you  do  them.  Let  them  dand  in  that  water  for 
fix  hours,  and  put  a thin  board  upon  them  to 
keep  them  under  the  water.  Then  let  on  a dew- 
pan,  with  fome  clean  fpring-water  on  a char- 
coal f re.  Take  your  nuts  out  of  the  water, 
put  them  into  the  dewpan,  and  let  them  fim- 
rner  four  or  five  minutes,  but  not  boil.  Then 
have  ready  a pan  of  fpring-water,  with  a hand- 
ful of  white  fait  in  it,  dir  it  till  the  fait  be 
melted,  then  take  your  nuts  out  of  the  dewpan 
with  a wooden  ladle  or  fpoon,  and  put  them 
into  the  cold  water  and  fait.  Let  them  dand  a 
quarter  of  an  hour,  with  the  board  lying  on 
them  to  keep  them  down  as  before ; for  if  they 
be  not  kept  under  the  liquor  they  will  turn 
black.  Then  lay  them  on  a cloth,  and  cover 
them  with  another  to  dry  ; carefully  rub  them 
with  a foft  cloth,  and  put  them  into  your  jar, 
with  fome  blades  of^mace  and  nutmeg  diced 
thin.  Mix  your  fpice  between  your  nuts,  and 
2 pour 
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pour  diftilled  vinegar  over  them.  When  your 
jar  be  full  of  nuts,  pour  mutton  fat  over  them, 
and  tie  them  clofe  down  with  a bladder  and 
leather,  to  keep  out  the  air. 

Walnuts  pickled  of  cm  Olive  Colour. 

HAVING  gathered  your  walnuts  with  the 
fame  precautions  as  above  dire&ed,  put  them 
into  ilrong  ale  allegar,  and  tie  them  down  un- 
der a bladder  and  paper  to  keep  out  the  air. 
Let  them  Hand  twelve  months,  then  take  them 
out  of  the  allegar,  and  make  for  them  a pickle 
of  ftrong  allegar.  To  every  quart,  put  half  an 
ounce  of  Jamaica  pepper,  the  lame  of  long  pep- 
per, a quarter  of  an  ounce  of  mace,  the  fame  of 
clove,  a head  of  garlic,  and  a little  fait.  Boil 
them  all  together  live  or  fix  minutes,  and  then 
pour  it  upon  your  walnuts.  As  it  gets  cold, 
boil  it  again  three  times,  and  pour  it  on  your 
walnuts.  Then  tie  them  down  with  a bladder 
and  paper  over  it ; and,  if  your  allegar  be  good, 
they  will  keep  feveral  years,  without  either 
turning  colour,  or  growing  foft.  You  may 
ma.ke  very  good  catchup  of  the  allegar  that 
come?  from  the  walnuts,  by  adding  a pound  of 
anchovies,  an  ounce  of  cloves,  the  fame  of 
long  and  of  black  pepper,  a head  of  garlic, 
and  half  a pound  of  common  fait,  to  every 
gallon  of  allegar.  Boil  it  till  it  be  half  reduced, 
and  fkiin  it  well.  Then  bottle  it  for  ufe,  and 
it  will  keep  a great  while. 

Walnuts  pickled  green. 

FOR  this  purpofe,  you  muft  make  choice  of 
the  large  double  or  French  walnuts,  gathered 

before 


*34  PICKLING. 

before  the  fhells  be  hard.  Wrap  them  fingly 
in  vine  leaves,  put  a few  vine  leaves  in  the  bot- 
tom of  your  jar,  and  nearly  fill  it  with  your 
walnuts.  Take  care  that  they  do  not  touch  one 
another,  and  put  a good  many  leaves  over  them. 
Then  fill  your  jar  with  good  allegar,  cover  them 
elofe  that  the  air  cannot  get  in,  and  let  them 
ifand  for  three  weeks.  Then  pour  the  allegar 
from  them,  put  frefh-  leaves  in  the  bottom  of 
another  jar,  take  out  your  walnuts,  and  wrap 
them  feparately  in  frelh  leaves  as  quick  as  poffi- 
bly  you  can.  Put  them  into  your  jar  with  a 
good  many  leaves  over  them,  and  fill  it  with 
white  wine  vinegar.  Let  them  fland  three 
weeks,  pour  off  your  vinegar,  and  wrap  them 
as  before,  with  frefh  leaves  at  the  bottom  and 
top  of  your  jar.  Take  frefh  white  wine  vine- 
gar, put  fait  in  it  till  it  will  bear  an  egg,  and 
add  to  it  mace,  cloves,  nutmeg,  and  garlic. 
Boil  it  about  eight  minutes,  and  then  pour  it  on 
your  walnuts.  Tie  them  elofe  with  paper  and  a 
bladder,  and  fet  them  by  for  ufe.  Always 
take  care  to  keep  them  covered,  and  when  you 
take  any  out  for  ufe,  you  muff  not  put  in  any 
again  that  be  left. 

Kidney  Beans. 

PUT  fome  young  and  fmall  beans  into  a 
ffrong  fait  and  water  for  three  days,  ftirring 
them  two  or  three  times  each  day.  Then  put 
them  into  a pan,  with  vine  leaves  both  under 
and  over  them,  and  pour  on  them  the  fame 
water  they  came  out  of.  Cover  them  elofe, 
and  fet  them  over  a very  flow  fire  till  they  be 

of 
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of  a very  fine  green.  Then  put  them  into  a 
hair  fieve  to  -drain,  and  make  a pickle  for  them 
of  white  wine  vinegar,  or  fine  ale  allegar.  Boil 
it  five  or  fix  minutes  with  a little  mace,  Ja- 
maica pepper,  long  pepper,  and  a race  or  two  of 
ginger  fliced.  Then  pour  it  hot  upon  the  beans, 
and  tie  them  down  with  a bladder  and  paper. 
Mangoes. 

CUCUMBERS  ufed  for  this  purpofe  muft; 
be  of  the  largeft  fort,  and  taken  from  the  vines 
before  they  be  too  ripe,  or  yellow  at  the  ends. 
Cut  a piece  out  of  the  fide,  and  take  out  the 
feeds  with  an  apple-fcraper,  or  a tea-fpoon. 
Then  put  them  into  very  firong  fait  and  water 
for  eight  or  nine  days,  or  till  they  be  very  yeL 
low.  Stir  them  well  two  or  three  times  each 
day,  and  put  them  into  a pan,  with  a large 
quantity  of  vine  leaves  both  over  and  under 
them.  Beat  a little  roach-alum  very  fine,  and 
put  it  into  the  fait  and  water  they  came  out  of. 
Pour  it  on  your  cucumbers,  and  fet  it  upon  a 
very  flow  fire  for  four  or  five  hours,  till  they  be 
pretty  green.  Then  take  them  out,  and  drain 
them  in  a hair  fieve,  and  when  they  be  cold, 
put  to  them  a little  horfe-radifh,  then  nluftard- 
feed,  two  or  three  heads  of  garlic,  a few  pepper- 
corns, a few  green  cucumbers  fliced  in  fmall 
pieces,  then  horfe-radifh,  and  the  fame  as  be- 
fore-mentioned, till  you  have  filled  them.  Then 
take  the  piece  you  cut  out,  and  few  it  on  with 
a large  needle  and  thread,  and  do  all  the  reft  in 
the  fame  manner.  Have  ready  the  following 
pickle,  To  every  gallon  of  allegar  put  an 

ounce 
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ounce  of  mace,  the  fame  of  cloves,  two  ounces 
of  lliced  ginger,  the  fame  of  long  pepper, 
Jamaica  pepper,  and  black  pepper,  three  ounces 
of  muftard  feed  tied  up  in  a bag,  four  ounces 
of  garlic,  and  a hick  of  horfe-radifh  cut  in 
ilices.  Boil  them  five  minutes  in  the  allegar, 
then  pour  it  upon  your  pickles,  tie  them  down, 
and  keep  them  for  ufe. 

Codlings. 

YOUR  codlings  muft  be  gathered  when 
they  be  about  the  lize  of  a large  French  wal- 
nut. Put  them  into  a pan  with  a great  many 
vine  leaves  at  the  bottom,  and  cover  them  w^ell 
with  the  vine  leaves.  Set  them  over  a very 
flow  fire  till  you  can  peel  tnefkin  oft,  and  then 
take  them  carefully  up  in  a hair  lieve,  peel 
them  with  a pen-knife,  and  put  them  into  the 
lame  pot  again,  with  the  vine  leaves  and  water 
as  before.  Cover  them  clofe,  and  let  them 
over  a flow  fire  till  they  be  of  a fine  green. 
Then  drain  them  through  a hair  fieve,  and 
when  they  be  cold,  put  them  into  dillilled  vi- 
negar. Pour  a little  mutton  fat  on  the  top, 
and  with  a bladder  and  paper  tie  them  down 
clofe. 

Golden  Pippins. 

H AV I N G procured  line  pippins,  free  from 
fpots  and  bruifes,  put  them  into  a preferving- 
pan  of  cold  fpring-water,  and  fet  them  on  a 
charcoal  f re.  Keep  them  ffirring  with  a wood- 
en l'poon  till  they  will  peel,  but  do  not  let 
them  boil.  When  they  be  enough,  peel  them, 
and  put  them  into  the  water  again,  wdth  a 

quarter 
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quarter  of  a pint  of  the  heft  vinegar,  and  a quar- 
ter of  an  ounce  of  alum.  Cover  them  clofe 
with  a pewter  difh,  and  fet  them  on  the  char- 
coal fire  again,  but  do  not  let  them  boil.  Let 
them  Hand,  turning  them  now  and  then,  till 
they  look  green  3 then  take  them  out,  and  lay 
them  on  a cloth  to  cool.  When  they  be  cold, 
put  to  them  the  following  pickle.  To  every 
gallon  of  vinegar  put  two  ounces  of  muftard 
feeds,  two  or  three  heads  of  garlic,  a good 
deal  of  ginger  fliced,  half  an  ounce  of  cloves, 
mace,  and  nutmeg.  Mix  your  pickle  well 
together,  pour  it  over  your  pippins,  and  cover 
them  clofe. 

G e R k 1 n s. 

TAKE  a large  earthen  pan  with  fpring 
water  in  it,  and  to  every  gallon  of  water  put 
two  pounds  of  fait.  Mix  them  w^ell  together, 
and  throw  in  five  hundred  gerkins.  In  two 
hours  take  them  out,  and  put  them  to  drain. 
Let  them  be  drained  very  dry,  and  then  put 
them  into  a jar.  Put  into  a pot  a gallon  of 
the  beft  white  wine  vinegar,  half  an  ounce  of 
cloves  and  mace,  an  ounce  of  allfpice,  the  fame 
quantity  of  mufiard  feed,  a Hick  of  horfe-radifh 
cut  in  llices,  fix  bay  leaves,  two  or  three  races 
of  ginger,  a nutmeg  cut  in  pieces,  and  a hand- 
ful of  fait.  Boil  up  all  together  in  the  pot, 
and  pour  it  over  the  gerkins.  Cover  them 
clofe  down,  and  let  them  Hand  twenty-four 
hours.  Then  put  them  in  your  pot,  and  let 
them  fimmer  over  the  fire  till  they  be  green  3 
but  be  careful  not  to  let  them  boil,  as  that 
will  fpoil  them.  Then  put  them  in  your  jar. 
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and  cover  them  clofe  down  till  thev  be  cold> 

J 

Then  tie  them  over  with  a bladder  and  a lea* 
ther,  and  put  them  in  a cold  dry  place. 

Peaches,  Nectarines,  and  Apricots. 

YOUR  peaches  mud;  he  gathered  whei) 
they  be  at  their  full  growth,  and  juft  before 
they  turn  to  be  ripe,  and  be  lure  that  they  be 
not  bruifed.  Take  as  much  fpring  water  as 
you  think  will  cover  them,  and  make  it  fait 
enough  to  bear  an  egg,  for  which  purpofe  you 
muft  ufe  an  equal  quantity  of  bay  and  common 
fait.  Then  lay  in  your  peaches,  and  put  a thin 
board  over  them  to  keep  them  under  the  water. 
Let  them  ftand  three  days,  then  take  them 
out,  wipe  them  very  carefully  with  a fine  foft 
cloth,  and  lay  them  in  your  jar.  Then  take 
as  much  white  wine  vinegar  as  will  fill  your 
jar,  and  to  every  gallon  put  one  pint  of  the  heft 
well  made  muftard,  two  or  three  heads  of  gar- 
lic, a good  deal  of  ginger  diced,  and  half  an 
ounce  of  cloves,  mace,  and  nutmegs.  Mix 
your  pickle  well  together,  and  pour  it  over 
your  peaches.  Tie  them  up  clofe,  and  they 
will  be  fit  to  eat  in  two  months.  Nedlarines 
and  apricots  are  pickled  in  the  fame  manner. 

Barberries. 

HAVING  procured  barberries  that  arc  not 
over  ripe,  pick  off  the  leaves  and  dead  ftalks, 
and  put  them  into  jars,  with  a large  quantity 
of  ftrong  fait  and  water,  and  tie  them  down 
with  a bladder.  When  you  fee  a feum  rife  on 
your  barberries,  put  them  into  frefh  fait  and 
water ; but  they  need  no  vinegar,  their  own 

fharpnefs 
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fharpnefs  being  fully  fufticient  to  prefervc 
them. 

Radish  Pods. 

PUT  your  radidi  pods,  which  mud  be  ga- 
thered when  they  be  quite  young,  into  fait  and 
water  all  night.  Then  boil  the  fait  and  water 
they  were  laid  in,  pour  it  upon  your  pods,  and 
cover  your  jar  dole  to  keep  in  the  fleam. 
When  it  be  pretty  near  cold,  make  it  boiling, 
hot,  and  pour  it  on  again,  and  keep  doing  fo 
till  your  pods  be  quite  green.  Then  put  them 
in  a fieve  to  drain,  and  make  a pickle  for  them 
of  white  wine  vinegar,  with  a little  mace,  gin- 
ger, long  pepper,  and  horfe-radilh.  Pour  it 
boiling  hot  upon  your  pods,  and  when  it  be 
almofl  cold,  make  your  vinegar  twice  hot  as 
before,  and  pour  it  upon  them.  Tie  them 
dowm  with  a bladder,  and  put  them  by  for 
ufe. 

Beet  Roots. 

BEET  roots  are  a very  pretty  garnifh  for 
made  didies,  and  are  thus  pickled.  Boil  the 
roots  till  they  be  tender,  then  take  off  the  Ikins, 
cut  them  in  dices,  gimp  them  in  the  fhape  of 
wheels,  or  what  form  you  pleafe,  and  put  them 
into  a jar.  Take  as  much  vinegar  as  you  think 
will  cover  them,  and  boil  it  with  a little  mace, 
a race  of  ginger  lliced,  and  a few  dices  of  horfe- 
radifh.  Pour  it  hot  upon  your  roots,  and  tie 
them  down. 

Parsley  pickled  green. 

MAKE  a drong  fait  and  water  that  will  bear 
an  egg,  and  throw  into  it  a large  quantity  of 

curled 
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curled  parfley.  Let  it  Hand  a week,  then  tak£ 
it  out  to  drain,  make  a frefh  fait  and  water  as 
before,  and  let  it  Hand  another  week.  Then 
drain  it  well,  put  it  in  fpring  water,  and  change 
it  three  days  fucceHively.  Then  fcald  it  in 
hard  water  till  it  become  green,  take  it  out  and 
drain  it  quite  dry,  and  boil  a quart  of  diHilled 
vinegar  a few  minutes,  with  two  or  three  blades 
of  mace,  a nutmeg  diced,  and  a fiialot  or  two. 
When  it  be  quite  cold,  pour  it  on  your  pardey, 
with  two  or  three  dices  of  horfe-radifh,  and 
keep  it  for  ufe. 

Elder  Buds. 

HAVIN  G procured  your  elder  buds,  which 
muH  be  gathered  when  they  be  about  the  fize 
of  hop  buds,  put  them  into  a Hrong  fait  and 
water  for  nine  days,  and  Hir  them  two  or  three 
times  a day.  Then  put  them  into  a pah,  cover 
them  with  vine  leaves,  and  pour  on  them  the 
water  they  came  out.  Set  them  over  a flow 
fire  till  they  be  quite  green,  and  then  make  a 
pickle  for  them  of  allegar,  a little  mace,  a few 
flialots,  and  fome  ginger  diced.  Boil  them  two 
or  three  minutes,  and  pour  it  upon  your  buds. 
Tie  them  down,  and  keep  them  in  a dry  place 
r for  ufe. 

Elder  Shoots. 

PUT  your  elder  fhoots,  which  mufl  be  ga- 
thered when  they  be  of  the  thicknefs  of  a pipe 
Hiank,  into  fait  and  water  all  night.  Then  put 
them  into  Hone  jars  in  layers,  and  between  eve- 
ry layer  drew  a little  milliard  feed,  fcraped 
horfe-radilh,  a few  flialots,  a little  white  beet- 
root. 
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toot-,  and  a cauliflower  pulled  into  fmall  pieces. 
Tlierr  pour  boiling  allegar  upon  it,  and  fcald  it 
three  times.  Keep  it  in  a dry  place,  with  a 
leather  tied  over  it. 

Nasturtiums. 

PUT  your  nadurtium  berries,  which  mud 
be  gathered  loon  after  the  blofloms  be  gone  ofF, 
into  cold  fait  and  water,  and  change  the  water 
for  three  days  luccellively.  Make  your  pickle 
of  white  wine  vinegar,  mace,  nutmeg  lliced, 
fhalots,  pepper-corns,  fait,  and  horfe-radifh. 
Your  pickle  mud  be  made  pretty  ftrong,  as  you 
muft  not  boil  it.  When  you  have  drained  your 
berries,  put  them  into  ajar,  and  pour  the  pickle 
to  them. 

Grapes. 

LET  your  grapes  be  of  their  full  growth, 
but  not  ripe.  Cut  them  into  fmall  bunches 
fit  for  garnifhing,  and  put  them  into  a done 
jar,  with  vine  leaves  between  every  layer  of 
grapes.  Then  take  fpring  water,  as  much  as 
will  cover  them,  put  into  it  a pound  of  bay  fait, 
and  as  much  white  fait  as  will  make  it  bear  an 
egg.  Dry  your  bay  fait  and  pound  it,  before 
you  put  it  in,  as  that  will  make  it  melt  the 
fooner.  Put  it  into  a pot,  and  boil  and  fkitn 
it  well  $ but  take  off  only  the  black,  and  not 
the  white  fcum.  When  it  has  boiled  a quarter 
of  an  hour,  let  it  dand  to  cool  and  fettle ; and 
when  it  be  almod  cold,  pour  the  clear  liquor 
on  the  grapes,  lay  vine  leaves  on  the  top,  tie 
them  down  clofe  with  a linen  cloth,  and  cover 
them  with  a diflu . Let  them  dand  twenty-four 

R hours. 
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hours,  then  take  them  out,  lay  them  on  a cloth, 
cover  them  over  with  another,  and  let  them  dry 
between  the  cloths.  Then  take  two  quarts  of 
vinegar,  a quart  of  fpring  water,  and  a pound 
of  coarfe  lugar.  Let  it  boil  a little,  fkim  it 
very  clean  as  it  boils,  and  let  it  Hand  till  it  be 
quite  cold.  Dry  your  ]ar  with  a cloth,  put 
frefh  vine  leaves  at  the  bottom  and  between 
every  bunch  of  grapes,  and  on  the  top.  Then 
pour  the  clear  off  the  pickle  on  the  grapes, 
fill  your  jar  that  the  pickle  may  be  above  the 
grapes,  and  having  tied  a thin  piece  of  board 
in  a^piece  of  flannel,  lay  it  on  the  top  of  the 
jar,  to  keep  the  grapes  under  the  liquor.  Tie 
them  down  with  a bladder  and  a leather,  and 
when  you  want  them  for  ufe,  take  them  out 
with  a wooden  fpoon. 

Cauliflowers. 

FULL  the  whiteft  and  clofefl  cauliflowers 
you  can  get  into  bunches,  and  fpread  them  on 
an  earthen  difh.  Lay  fait  all  over  them,  and 
let  them  Hand  for  three  days  to  bring  out  all 
the  water.  Then  put  them  into  jars,  and  pour 
boiling  fait  and  water  upon  them.  Let  them 
rtand  all  night,  then  drain  them  into  a hair 
fieve,  and  put  them  into  glafs  jars.  Fill  up 
your  jars  with  diflilled  vinegar,  and  tie  them 
down  clofe. 

Red  Cabbage. 

Ff  AV IN  G fliced  your  cabbage  crofs-ways, 
put  it  on  an  earthen  difh,  and  fprinkle  a hand- 
ful of  fait  over  it.  Cover  it  with  another  difh,  < 
and  let  it  iland  twenty-four  hours.  Then  put 

it 
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it  in  a cullender  to  drain,  and  lay  it  in  your 
jar.  Take  white  wine  vinegar  enough  to  cover 
it,  a little  cloves,  mace,  and  allfpice.  Put 
them  in  whole,  with  a little  cochineal  bruifed 
fine.  Then  boil  it  up,  and  pour  it  either  hot 
or  cold  on  your  cabbage.  Cover  it  clofe  with 
a cloth  till  it  be  cold,  if  you  pour  on  the  pickle 
hot,  and  then  tie  it  up  dole  as  you  do  other 
pickles. 

Indian  Pickle,  cr  Piccalillo. 

TAKE  a cauliflower,  a white  cabbage,  a 
few  lmall  cucumbers,  radifli  pods,  kidney- 
beans,  and  a little  beet  root,  or  any  other  thing 
commonly  pickled.  Put  them  in  a hair  lieve, 
and  throw  a large  handful  of  fait  ever  them. 
Set  them  in  the  fun,  or  before  the  fire,  for 
three  days  to  dry.  When  all  the  water  be  run 
out  of  them,  put  them  into  a large  earthen  pot 
in  layers,  and  between  every  layer  put  a handful 
of  brown  muftard  feed.  Then  take  as  much 
ale  allegar  as  you  think  will  cover  it,  and  to 
every  four  quarts  of  allegar,  put  an  ounce  of 
turmeric.  Boil  them  together,  and  pour  it  hot 
upon  your  pickle.  Let  it  Hand  twelve  days 
upon  the  hearth,  or  till  the  pickles  be  all  of  a 
bright  yellow  colour,  and  moll  of  the  allegar 
fucked  up.  Then  take  two  quarts  of  ftrong 
ale  allegar,  an  ounce  of  mace,  the  fame  of  white 
pepper,  a quarter  of  an  ounce  of  cloves,  and 
the  fame  of  long  pepper  and  nutmeg.  Beat 
them  all  together,  and  boil  them  ten  minutes 
in  the  allegar.  Then  pour  it  upon  your  pick- 
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les,  with  four  ounces  of  peeled  garlic.  Tie  it 
clofe  down. 

Mushrooms. 

PUT  the  fmalleft  mufhrooms  you  can  get 
into  fpring  water,  and  rub  them  with. a piece 
of  new  flannel  dipped  in  fait.  Throw  them 
into  cold  water  as  you  do  them,,  which  will 
make  them  keep  their  colour.  Then  put  them 
into  a faucepan,  and  throw  a handful  of  fait 
over  them.  Cover  them  clofe,  and  fet  them 
over  the  fire  four  or  five  minutes,  or  till  you 
find  they  be  thoroughly  hot,  and  the  liquor  be 
drawn  out  of  them.  Then  lay  them  between 
two  clean  cloths  till  they  be  cold,  put  them 
intoglafs  bottles,  and  fill  them  up  with  diftilled 
vinegar.  Put  a blade  or  two  of  mace,  and  a 
tea-lpoonful  of  eating  oil,  into  every  bottle. 
Cork  them  up  clofe,  and  fet  them  in  a cool 
place.  If  you  have  not  any  diftilled  vinegar, 
you  may  ufe  white  wine  vinegar,  or  ale  allegar 
will  do  5 but  it  muft  be  boiled  with  a little 
mace,  fait,  and  a few  flices  of  ginger,  and  it 
muft  ftand  to  be  cold  before  you  put  it  on  your 
mufhrooms.  If  your  vinegar  or  allegar  be  too 
fharp,  it  will  foften  your  mufhrooms,  neither 
will  they  keep  lb  long,  nor  be  fo  white. 

If  you  wifh  to  pickle  your  mufhrooms  brown , 
you  muft  proceed  in  the  following  manner : 
Wafh  a quart  of  large  mufhrootn  buttons  in 
allegar  with  a flannel.  Take  three  anchovies 
and  chop  them  fmall,  a few  blades  of  mace,  a 
little  pepper  and  ginger,  a fpoonful  of  fait,  and 
three  cloves  of  fhalots.  Put  them  into  a fauce- 
pan.. 
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pan,  with  as  much  allegar  as  will  half  cover 
them,  fet  them  on  the  fire,  and  let  them  flew 
till  they  fhrink  pretty  much.  When  cold,  put 
them  into  lmall  bottles,  with  the  allegar  poured 
upon  them.  Then  cork  and  tie  them  up  clofe. 
This  pickle  ufed  in  brown  fauce,  is  a very  great 
addition  to  it. 

Artichokes. 

TAKE  young  artichokes  as  foon  as  they  be 
formed,  and  boil  them  for  two  or  three  minutes 
in  a ftrong  fait  and  water.  Lay  them  upon  a 
hair  fieve  to  drain,  and  when  they  be  cold,  put 
them  into  narrow-topped  jars.  Then  take  as 
much  white  wine  vinegar  as  will  cover  your 
artichokes.  Boil  them  with  a blade  or  two  of 
mace,  a few  dices  of  ginger,  and  a nutmeg  cut 
thin.  Pour  it  on  them  while  it  be  hot,  and 
tie  them  down  clofe. 

Artichoke  Bottoms. 

BOIL  your  artichokes  till  you  can  pull  off 
the  leaves,  then  take  off  the  chokes,  and  cut 
them  from  the  ftalk ; hut  take  great  care  that 
you  do  not  let  the  knife  touch  the  top.  Throw 
them  into  fait  and  water  for  an  hour,  then  take 
them  out,  and  lay  them  on  a cloth  to  drain. 
As  foon  as  they  be  dry,  put  them  into  large 
wide-mouthed  glaffes,  with  a little  mace  and 
diced  nutmeg  between,  and  fill  them  either 
with  diftilled  vinegar,  or  fugar-vinegar  and 
fipring  water.  Cover  them  with  mutton  fat 
fried,  and  tie  them  down  with  leather  and  a 
bladder. 
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Onions. 

TAKE  a fufficient  number  of  the  fmalleft 
onions  you  can  get,  and  put  them  into  fait  and 
water  for  nine  days,  observing  to  change  the 
water  every  day.  Then  put  them  into  jars,  and 
pour  frcfh  boiling  fait  and  water  over  them. 
Let  them  Hand  clofe  covered  until  they  be  cold, 
then  make  forne  more  fait  and  water,  and  pour 
it  boiling  hot  upon  them.  When  it  be  cold, 
put  your  onions  into  a hair  fieve  to  drain,  then 
put  them  into  wide-mouthed  bottles,  and  fill 
them  up  with  diftilled  vinegar.  Put  into  every 
bottle  a dice  or  two  of  ginger,  a blade  of  mace, 
and  a large  tea-fpoonful  of  eating  oil,  which 
will  keep  the  onions  white.  If  you  like  the 
tafte  of  a bay-leaf,  you  may  put  one  or  two 
into  every  bottle,  and  as  much  bay  fait  as  will 
lie  on  a fix-pence.  Cork  them  well  up. 

Caveacii,  or  Pickled  Mackauj,. 

TAKE  fix  large  mackarel,  and  cut  them  into 
round  pieces.  Then  take  an  ounce  of  beaten 
pepper,  three  large  nutmegs,  a little  mace,  and 
a handful  of  fait.  Mix  your  fait  and  beaten 
lpice  together,  then  make  two  or  three  holes  in 
each  piece,  and  with  your  finger  thrufl  the  fea- 
foning  into  the  holes.  Rub  the  piece  all  over 
with  the  feal'oning,  fry  them  brown  in  oil,  and 
let  them  fland  till  they  be  cold.  Then  put 
them  into  vinegar,  and  cover  them  with  oil. 
They  are  delicious  eating,  and,  if  they  be  well 
covered,  they  will  keep  a long  time. 
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Indian  Bamboo  imitated. 

ABOUT  the  beginning  or  middle  of  May, 
take  the  middle  of  the  ftalks  of  the  young  dioots 
of  elder,  for  the  tops  of  the  dioots  are  not  worth 
doing.  Peel  off  the  out  rind,  and  lay  them  all 
night  in  a ffrong  brine  of  fait  and  beer.  Dry 
them  fingly  in  a cloth,  and  in  the  mean  time 
make  a pickle  of  an  equal  quantity  of  goofe- 
berry  vinegar  and  ale  allegar.  To  every  quart 
of  pickle  put  an  ounce  of  long  pepper,  the  fame 
quantity  of  diced  ginger,  a few  corns  of  Jamaica 
pepper,  and  a little  mace.  Boil  it,  and  pour  it 
hot  upon  the  ihoots.  Stop  the  jar  dole,  and 
let  it  by  the  fire  fide  for  twenty-four  hours, 
taking  care  to  dir  it  frequently. 

Asparagus. 

CUT  oft  the  white  ends  of  the  larged  afpa- 
ragus  you  can  get,  and  wadi  the  green  ends  in 
fipring  water.  Then  put  them  into  another 
clean  water,  and  let  them  lie  therein  two  or 
three  hours.  Put  into  a broad  dewpan  full  of 
fpring  water  a large  handful  of  fait,  let  it  on 
the  fire,  and  when  it  boils,  put  in  your  grafs, 
not  tied  up,  but  loofe,  and  not  too  many  at  a 
time,  led  you  break  the  heads.  Jud  feald 
them,  and  no  more;  then  take  them  out  with 
a broad  fkimmer,  and  lay  them  on  a cloth  to 
cool.  Then  make  your  pickle  with  a gallon 
or  more,  according  to  the  quantity  of  your  af~ 
paragus,  of  white  wine  vinegar,  and  an  ounce 
of  bay  fait.  Boil  it,  and  put  your  alparagus 
into  your  jar.  To  a gallon  of  pickle  put  two 
nutmegs,  a quarter  of  an  ounce  of  mace,  and 
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the  fame  quantity  of  whole  white  pepper.  Pouf 
the  pickle  hot  over  the  afparagus,  and  cover 
them  with  a linen  cloth,  three  or  four  times 
double;  and  when  they  have  hood  a week, 
boil  the  pickle  again.  Let  them  hand  a week 
longer,  then  boil  the  pickle  again,  and  pour  it 
on  hot  as  before.  When  they  be  cold,  cover 
them  clofe,  in  the  fame  manner  as  you  do  other 
pickles. 


Ox  Palates. 

WASH  the  palates  well  with  fait  and  water, 
and  put  them  into  a pipkin  with  fome  clean  fait 
and  water.  When  they  be  ready  to  boil,  ikim 
them  well,  and  put  to  them  as  much  pepper, 
cloves,  and  mace,  as  will  give  them  a quick 
tahe.  When  they  be  boiled  tender,  which  will 
require  four  or  five  hours,  peel  them,  and  cut 
them  into  fmall  pieces,  and  let  them  cool. 
Then  make  the  pickle  of  an  equal  quantity  of 
white  wine  and  vinegar.  Boil  the  pickle,  and 
put  in  the  fpices  that  were  boiled  in  the  palates. 
When  both  the  pickle  and  palates  be  cold,  lay 
your  palates  in  a jar,  and  put  to  them  a few 
bay-leaves,  and  a little  frefh  fpice.  Pour  the 
pickle  over  them,  cover  them  clofe,  and  keep 
them  for  ufe.  They  are  very  ufeful  to  put  into 
made  diihes  ; or  you  may  at  any  time  make  a 
pretty  little  difh,  either  with  brown  fauce  or 
white,  or  butter  and  muftard,  and  a fpoonfvil 
of  white  wine. 


Samphire. 

LAY  green  famphire  into  a clean  pan,  and 
throw  over  it  two  or  three  handfuls  of  fait ; 

then 
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then  cover  it  with  fpring  water.  Let  it  lie 
twenty-four  hours,  then  put  it  into  a clean 
faucepan,  throw  in  a handful  of  fait,  and  cover 
it  with  good  vinegar.  Cover  the  pan  clofe, 
and  let  it  over  a flow  fire.  Let  it  ftand  till  it  be 
juft  green  and  crifp,  and  then  take  it  off  at  that 
moment  j for  if  it  fhould  remain  till  it  befoft, 
it  will  be  fpoiled.  Put  it  in  your  pickling-pot, 
and  cover  it  clofe.  As  foon  as  it^be  cold,  tie  it 
down  with  a bladder  and  leather,  and  keep  it 
for  ufe.  Or  you  may  keep  it  all  the  year,  in 
a very  ftrong  brine  of  fait  and  water,  and  throw 
it  into  vinegar  juft  before  you  ufe  it. 

Red  Currants. 

TAKE  white  wine  vinegar,  and  to  every 
quart  of  vinegar  put  in  half  a pound  of  Lifbon 
fugar.  Then  pick  the  worft  of  your  currants, 
and  put  them  into  this  liquor ; but  put  the  befit 
of  your  currants  into  glaffes.  Then  boil  your 
pickle  with  the  worft  of  your  currants,  and  fkim 
it  very  clean.  Boil  it  till  it  looks  of  a fine 
colour,  and  let  it  ftand  till  it  be  cold  before  you. 
ftrain  it.  Then  ftrain  it  through  a cloth, 
wringing  it  to  get  all  the  colour  you  can  from 
the  currants.  Let  it  ftand  to  cool  and  fettle, 
then  pour  it  clear  into  the  glaffes  in  a little  of 
the  pickle,  and  when  it  be  cold,  cover  it  clofe 
with  a bladder  and  leather.  To  every  half 
pound  of  fugar,  put  a quarter  of  a pound  of 
white  fait. 

Smelts. 

WHEN  fmelts  be  in  great  plenty,  take  a 
quarter  of  a peck  of  them,  and  wafti,  clean, 

and 
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and  gut  them.  Take  half  an  ounce  of  pepper, 
the  fame  quantity  of  nutmegs,  a quarter  of  an 
ounce  of  macc,  half  an  ounce  of  faltpetre,  and 
a quarter  of  a pound  of  common  fait.  Beat  all 
very  fine,  and  then  lay  your  fmelts  in  rows  in  a 
jar.  Between  every  layer  of  fmelts,  ftrew  the 
feafoning,  with  four  or  five  bay-leaves.  Then 
boil  red  wine,  and  pour  over  them  a fufficient 
quantity  to  cover  them.  Cover  them  with  a 
plate,  and  when  cold,  flop  them  down  clofe. 
Many  people  prefer  them  to  anchovies. 

Anchovies. 

ARTIFICIAL  anchovies  are  made  in  this 
manner.  To  a peck  of  fprats,  take  two  pounds 
of  common  fait,  a quarter  of  a pound  of  bay- 
falt,  four  pounds  of  faltpetre,  two  ounces  of 
Prunella  fait,  and  a final]  quantity  of  cochineal. 
Pound  all  in  a mortar,  put  them  into  a ftone 
pan,  a row  of  fprats,  then  a layer  of  your  com- 
pound, and  fo  on  alternately  to  the  top.  Prefs 
them  hard  down,  cover  them  clofe,  let  them 
ftand  for  fix  months,  and  they  will  be  fit  for 
ufe.  Take  particular  care  that  your  fprats  be 
very  frefh,  and  do  not  wafh  or  wipe  them,  but 
take  them  juft  as  they  come  out  of  the  water. 

Oysters,  Cockles,  W Muscles. 

TAKE  two  hundred  of  the  neweft  and  beft 
oyfters  you  can  get,  and  be  careful  to  fave  the 
liquor  in  a pan  as  you  open  them.  Cut  off  the 
black  verge,  faving  the  reft,  and  put  them  into 
their  own  liquor.  Then  put  all  the  liquor  and 
oyfters  into  a kettle,  boil  them  about  half  an 
hour  on  a gentle  fire,  and  do  them  very  (lowly, 
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fkimming  them  as  the  fcum  riles.  Then  take 
them  off  the  fire,  take  out  the  oyfbers,  and 
ftrain  the  liquor  through  a fine  cloth.  Then 
put  in  the  oyfbers  again,  take  out  a pint  of  the 
liquor  when  hot,  and  put  thereto  three  quarters 
of  an  ounce  of  mace,  and  half  an  ounce  of 
cloves.  J u 1 b give  it  one  boil,  then  put  it  to  the 
oyfbers,  and  flir  up  the  fpices  well  among  them. 
Then  put  in  about  a fpoonful  of  fait,  three 
quarters  of  a pint  of  the  befb  white  wine  vine- 
gar, and  a quarter  of  an  ounce  of  whole  pepper. 
Then  let  them  fband  till  they  be  cold,  and  put 
the  oylbers,  as  many  as  you  well  can,  into  the 
barrel.  Put  in  as  much  liquor  as  the  barrel  will 
hold,  letting  them  fettle  awhile,  and  they  will 
loon  be  fit  to  eat.  Or  you  may  put  them  in 
fbone  jars,  cover  them  clofe  with  a bladder  and 
leather,  and  be  fure  they  be  quite  cold  before 
you  cover  them  up.  In  the  like  manner  you 
may  do  cockles  and  mufcles,  with  this  difference 
only,  that  there  is  not  any  thing  to  be  picked 
off  cockles,  and  as  they  be  lmall,  the  above  in- 
gredients will  be  fufficient  for  two  quarts  of 
them,  as  alfo  for  two  quarts  of  mufcles  ; but 
take  great  care  to  pick  out  the  crabs  under  the 
tongues  of  the  mufcles,  and  the  little  fus  which 
grows  at  the  root  of  the  tongue.  Cockles  and 
mufcles  mufb  be  wafhed  in  feveral  waters,  to 
clean  them  from  the  grit.  Put  them  in  a ftew- 
pan  by  themfelves,  cover  them  clofe,  and  when 
they  open,  pick  them  out  of  the  fhells,  and 
ftrain  the  liquor. 
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CHAP.  II. 

COLLARING. 

Preliminary  Hints  and  Obfer  vat  ions . 

IT  is  a neceffary  article  in  collaring,  to  take 
care  that  you  roll  it  up  properly,  and  bind 
it  clofe.  Be  cautious  that  you  boil  it  thoroughly 
enough,  and  when  it  be  quite  cold,  put  it  into 
the  pickle  with  the  fame  binding  it  had  on  when 
boiled  ; but  take  it  off  the  next  day,  and  it  will 
leave  the  (kin  clear.  Make  frefh  pickle  fre- 
quently, which  will  p refer ve  your  meat  much 
longer. 

Beef. 

BONE  a piece  of  thick  flank  of  beef,  cut 
the  (kin  off,  and  fait  it  with  two  ounces  of 
filtpetre,  two  ounces  of  fal-prunella,  the  fame, 
quantity  of  bay-falt,  half  a pound  of  coarfe 
fugar,  and  two  pounds  of  white  fait.  Beat  the 
hard  falts  fine,  and  mix  all  together.  Turn  it 
every  day,  and  rub  it  well  with  the  brine  for 
eight  days.  Then  take  it  out  of  the  pickle, 
waflh  it,  and  wipe  it  dry.  Take  a quarter  of 
an  ounce  of  cloves,  the  fame  quantity  of  mace, 
twelve  corns  of  allfpice,  and  a nutmeg  beat  very 
fine,  with  a fpoonful  of  beaten  pepper,  a large 
quantity  of  chopped  parfley,  and  fome  fweet 
herbs  chopped  fine.  Sprinkle  it  on  the  beef, 
and  roll  it  up  very  tight ; put  a coarfe  cloth 
round  it,  and  tie  it  very  tight  with  beggar’s 
tape.  Boil  it  in  a large  copper  of  water,  and 
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it  it  be  a large  collar,  it  will  take  fix  hours  boil- 
ing, but  a fmall  one  will  be  done  in  five.  Take 
it  out,  and  put  it  in  a prefs  till  it  be  cold;  but 
if  you  have  no  prefs,  put  it  between  two  boards, 
and  a large  weight  upon  it,  till  it  be  cold. 
Then  take  it  out  of  the  cloth,  and  cut  it  into 
flices.  You  may  ufe  raw  pariley  for  a garnifh. 

Breast  of  Veal. 

T AKE  a bread;  of  veal,  bone  it,  and  beat  it 
a little.  Rub  it  over  with  the  yolk  of  an  egg, 
and  drew  over  it  a little  beaten  mace,  nutmeg, 
pepper,  and  fait ; a large  handful  of  parfley 
chopped  fmall,  with  a few  fprigs  of  fweet- 
marjoram,  a little  lemon-peel  finely  flared,  an 
anchovy  wafhed,  boned,  and  chopped  very 
fmall,  and  mixed  with  a few  crumbs  of  bread. 
Then  roll  it  up  very  tight,  bind  it  hard  with  a 
fillet,  and  wrap  it  in  a clean  cloth.  Then  boil 
it  two  hours  and  an  half  in  fait  water,  and  when 
it  be  enough,  hang  it  up  by  one  end,  and 
make  a pickle  for  it.  To  a pint  of  fait  and 
water,  put  half  a pint  of  vinegar  ; and  when 
you  fend  it  up  to  table,  cut  a dice  off  one  of 
the  ends.  Pickles  and  parfley  are  the  ufual 
garnifh. 

Breast  of  M u t t o n . 

TAKE  off  the  fkin  of  a bread  of  mutton, 
and  with  a fharp  knife  nicely  take  out  all  the 
bones,  but  take  care  that  you  do  not  cut  thro'* 
the  meat.  Pick  all  the  fat  and  meat  off  the 
bones,  then  grate  fome  nutmeg  all  over  the  in- 
fide  of  the  mutton,  a very  little  beaten  mace, 
a little  pepper  and  fait,  a few  fweet  herbs  fhred 
2.  fmall 
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fmall,  a few  crumbs  of  bread,  and  the  bits  of 
fat  picked  off  the  bones.  Roll  it  up  tight, 
flick  a fkewer  in  to  hold  it  together,  but  do  it 
in  fuch  a manner  that  the  collar  may  ftand 
upright  in  the  difh.  Tie  a packthread  acrofs  it 
to  hold  it  together,  fpit  it,  then  roll  the  caul  of 
a bread;  of  veal  all  round  it,  and  roaft  it.  When 
it  has  been  about  an  hour  at  the  fire,  take  off 
the  caul,  dredge  it  with  flour,  bafte  it  well 
with  frefh  butter,  and  let  it  be  of  a fine  brown. 
It  will  require,  on  the  whole,  an  hour  and  a 
quarter  roafting.  For  fauce  take  fome  gravy 
beef,  and  cut  it  and  hack  it  well ; then  flour 
it,  and  fry  it  a little  brown.  Pour  into  your 
ftewpan  fome  boiling  water,  (Hr  it  well  together, 
and  then  fill  your  pan  half  full  of  water. 
Put  in  an  onion,  a bunch  of  fweet  herbs,  a 
little  cruft  of  bread  toafted,  two  or  three  blades 
of  mace,  four  cloves,  fome  whole  pepper,  and 
the  bones  of  the  mutton.  Cover  it  clofe,  and 
let  it  ftew  till  it  be  quite  rich  and  thick.  Then 
ft  rain  it,  boil  it  up  with  fome  truffles  and 
morels ,_a  few  mufhrooms,  afpoonfulof  catch- 
up, and  two  or  three  bottoms  of  artichokes,  if 
you  have  them.  Add  juft  enough  fait  to  feafon 
the  gravy,  take  the  packthread  off  the  mutton, 
and  let  it  upright  in  the  difh.  Cut  the  fweet- 
bread  into  four,  and  broil  it  of  a fine  brown, 
with  a few  force-meat  balls  fried.  Lay  thefe 
round  your  difh,  and  pour  in  the  fauce.  Ule 
lemon  for  a garniili. 

Cal  f’s  Head. 

TAKE  off  the  hair  of  a calf’s  head,  but 
leave  on  the  fkin.  Rip  it  down  the  face,  and 

take 
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take  out  all  the  bones  carefully  from  the  meat. 
Steep  it  in  warm  milk  till  it  be  white,  then  lay 
it  flat,  rub  it  with  the  white  of  an  egg,  and 
ftrew  over  it  a l'poonful  of  white  pepper,  two 
or  three  blades  of  beaten  mace,  a nutmeg 
grated,  a fpoonful  of  fait,  two  fcore  of  oyfters 
chopped  final  1,  half  a pound  of  beef  marrow, 
and  a large  handful  of  parlley.  Lay  them  all 
over  the  infide  of  the  head,  cut  off  the  ears, 
and  lay  them  in  a thin  part  of  the  head;  roll  it 
up  tight,  bind  it  up  with  a fillet,  and  wrap  it 
up  in  a clean  cloth.  Boil  it  two  hours,  and 
when  it  be  almolf  cold,  bind  it  up  with  a frefh. 
fillet,  and  put  it  into  a pickle  made  as  before 
directed  for  a bread  of  veal. 

P I G. 

LI  AV I N G killed  your  pig,  drefs  off  the 
hair  and  draw  out  the  entrails.  Then  wafh  it 
clean,  and  with  a fharp  knife  rip  it  open,  and 
take  out  all  the  bones.  Then  rub  it  all  over 
with  pepper  and  fait  beaten  fine,  a few  fage 
leaves,  and  fweet  herbs  chopped  fmall.  Then 
roll  up  your  pig  tight,  and  bind  it  with  a fillet. 
Fill  your  boiler  with  foft  water,  a bunch  of 
fweet  herbs,  a few  pepper-corns,  a blade  or 
two  of  mace,  eight  or  ten  cloves,  a handful  of 
fait,  and  a pint  of  vinegar.  When  it  boils, 
put  in  your  pig,  and  let  it  boil  till  it  be  tender. 
Then  take  it  up,  and  when  it  is  almofl:  cold, 
bind  it  over  again,  put  it  into  an  earthen  pot, 
and  pour  the  liquor  your  pig  was  boiled  in  upon 
it.  Remember  to  keep  it  covered. 
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Venison. 

TAKE  a fide  of  venifon,  bone  if,  and  take 
away  all  the  finews,  and  cut  it  into  fquare  col- 
lars of  what  lize  you  pleafe.  It  will  make  two 
or  three  collars.  Lard  it  with  fat  clear  bacon, 
and  cut  your  lards  as  big  as  the  top  of  your 
finger,  and  three  or  four  inches  long.  Seafon 
your  venifon  with  pepper,  lalt,  cloves,  and 
nutmeg.  Roll  up  your  collars,  and  tie  them 
clofe  with  coarle  tape.  Then  put  them  into 
deep  pots,  with  feafonings  at  the  bottoms,  fome 
frefti  butter,  and  three  or  four  bay-leaves.  Then 
put  in  the  reft,  with  fome  feafoning  and  but- 
ter on  the  top,  and  over  that  fome  beef  fuet 
finely  fhred  and  beaten.  Then  cover  up  your 
pot  with  coarfe  pafte,  and  bake  them  four  or 
five  hours.  After  that,  take  them  out  of  the 
oven,  and  let  them  ftand  a little;  take  out  your 
venifon,  and  let  it  drain  well  from  the  gravy. 
Take  off  all  the  fat  from  the  gravy,  add  more 
butter  to  the  fat,  and  fet  it  over  a gentle  fire  to 
clarify.  Then  take  it  off,  and  let  it  ftand  a little, 
and  fkim  it  well.  Make  your  pots  clean,  or 
have  pots  ready  fit  for  each  collar.  Put  a little 
feafonirfg,  and  fome  of  your  clarified  butter,  at 
the  bottom.  Then  put  in  your  venifon,  and 
fill  up  your  pots  with  clarified  butter,  and  be 
fure  your  butter  be  an  inch  above  your  meat. 
When  it  be  thoroughly  cold,  tie  it  down  with 
double  paper,  and  lay  a tile  on  the  top.  They 
will  keep  fix  or  eight  months  ; and  you  may, 
when  you  ufe  a pot,  put  it  for  a minute  into 
boiling  water,  and  it  will  come  out  whole. 
• - , ' Let 
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Let  it  Hand  till  it  be  cold,  flick  it  round  with 
bay-leaves,  and  a fprig  at  the  top. 

Eels. 

CUT  your  eel  open,  take  out  the  bones, 
cut  off  the  head  and  tail,  and  lay  the  eel  flat  on 
the  drefier.  Shred  fome  fage  as  fine  as  pofiible, 
and  mix  it  with  black  pepper  beaten,  fome  nut- 
meg grated,  and  fome  fait.  Lay  it  all  over  the 
eel,  and  roll  it  up  hard  in  little  cloths,  tying  it 
up  tight  at  each  end.  Then  fet  on  fome  water, 
with  pepper  and  fait,  five  or  fix  cloves,  three 
' or  four  blades  of  mace,  and  a bay-leaf  or  two. 
Boil  thefe,  with  the  bones,  head,  and  tail. 
Then  take  out  the  bones,  head,  and  tail,  and 
put  in  your  eels.  Let  them  boil  till  they  be 
tender,  then  take  them  out  of  the  liquor,  and 
boil  the  liquor  longer.  Take  it  off",  and  when 
it  be  cold,  put  it  to  your  eels  ; but  do  not  take 
off  the  little  cloths  till  you  ufe  your  collars. 

Salmon. 

TAKE  a fide  of  falmon,  and  cut  off  about  a 
handful  of  the  tail.  Wafh  well  your  large  piece, 
and  dry  it  with  a cloth.  Wafh  it  over  with  the 
yolks  of  eggs,  and  make  fome  force-meat  with 
what  you  cut  off  the  tail ; but  take  off  the  fkin, 
and  put  to  it  a handful  of  parboiled  oyflers,  a 
tail  or  two  of  lobflers,  the  yolks  of  three  or  four 
eggs  boiled  hard,  fix  anchovies,  a good  handful 
of  fvveet  herbs  chopped  fmall,  a little  Lit, 
chives,  mace,  nutmeg,  pepper,  and  grated 
bread.  Work  all  thefe  together  into  a body  with 
yolks  of  eggs,  and  lay  it  all  over  the  flefhy  part, 
with  a little  more  pepper  and  fait  all  over  the 
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falmon.  Then  roll  it  up  into  a collar,  and  bind 
it  with  broad  tape.  Boil  it  in  water,  fait,  and 
vinegar ; but  let  the  liquor  boil  firff.  Then  put 
in  your  collars,  with  a bunch  of  fweet  herbs, 
fliced  ginger,  and  nutmeg.  Let  it  boil  gently 
nearly  two  hours,  and  when  it  be  enough,  take 
it  up.  Put  it  into  your  fouiing-pan,  and  as  foon 
as  the  pickle  be  cold,  put  it  to  your  falmon, 
and  let  it  hand  in  it  till  it  be  wanted  for  ufe ; 
or  you  may  pot  it  after  it  be  boiled,  and  fill  it  up 
with  clarified  butter,  and  this  way  it  will  keep 
good  the  longer. 

Mac  KAREL. 

HAVIN  G gutted  your  mackarel,  flit  it  down 
the  belly,  cut  off  the  head,  and  take  out  the 
bones  ; but  take  care  you  do  not  cut  it  in  holes. 
Then  lay  it  fiat  upon  its  back,  feafon  it  with 
pepper,  fait,  mace,  and  nutmeg,  and  a handful 
of  parfley  hired  fine.  Strew  it  over  them,  roll 
them  tight,  and  tie  them  well  feparately  in 
cloths.  Boil  them  gently  twenty  minutes  in 
vinegar,  fait,  and  water.  Then  take  them 
out,  put  them  into  a pot,  and  pour  the  liquor 
on  them.  The  next  day,  take  the  cloth  off  your 
fifh,  put  a little  more  vinegar  to  the  pickle,  and 
keep  them  for  ufe. 
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CHAP.  III. 

POTTING. 

Preliminary  Hints  and  Obfer  vat  ions. 

BEFORE  you  fend  your  meat  to  the  oven, 
take  care  to  cover  it  well  with  butter, 
fallen  it  down  with  ftrong  paper,  and  bake  it 
well.  As  foon  as  it  comes  from  the  oven, 
drain  the  gravy  from  the  meat,  and  be  careful 
to  pick  out  all  the  fkins,  as  otherwife  they  will 
hurt  the  look  of  the  meat,  and  the  gravy  will 
foon  turn  it  four.  Remember  always  to  beat 
your  feafoning  well  before  you  put  in  your 
meat,  and  put  it  in  by  degrees  as  you  beat  it. 
When  you  put  your  meat  into  your  pots,  prefs 
it  well,  and  be  lure  never  to  pour  your  clarified 
butter  over  your  meat  till  it  be  quite  cold. 

Marble  Veal. 

BOIL,  Ikin,  and  cut  a dried  tongue  as  thin 
as  pofiible,  and  beat  it  very  well  with  near  a 
pound  of  butter,  and  a little  beaten  mace,  till 
it  be  like  a pafte.  Have  ready  fome  veal  if  wed 
and  beat  in  the  fame  manner.  Then  put  fome 
veal  into  fome  potting-pots,  then  fome  tongue 
in  lumps  over  the  veJ  ; but  do  not  lay  on  your 
tongue  in  any  form,  but  in  lumps,  and  it  will 
then  cut  like  marble.  Fill  your  pot  tlofe  up 
with  veal,  prefs  it  very  hard  down,  and  pour 
clarified  butter  over  it.  Remember  to  keep  it  in 
a dry  place,  and  when  you  fend  it  to  tahl  , cut 
it  out  in  dices.  You  may  make  ufe  of  curled 
parfley  for  a garnifh. 
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Geese  and  Turkies. 

TAKE  a fat  goofe  and  a fat  turkey,  cut 
them  down  the  rump,  and  take  Out  all  the 
bones.  Lay  them  flat  open,  and  feafon  them 
well  with  white  pepper,  fait,  and  nutmeg,  al- 
lowing three  nutmegs,  with  the  like  propor- 
tion of  pepper,  and  as  much  filt  as  both  the 
fpices.  When  you  have  feafoned  them  all  over, 
let  your  turkey  be  within  the  goofe,  and  keep 
them  in  feafon ing  two  nights  and  a day.  Then 
roll  them  up  as  collared  beef,  very  tight,  and  as 
fhort  as  you  can,  and  bind  it  very  fail  with 
flrong  tape.  Bake  it  in  a long  pan,  with  plenty 
of  butter,  till  it  be  very  tender.  Let  it  lie  in 

j 

the  hot  liquor  an  hour,  then  take  it  out,  and 
let  it  fland  till  next  day.  Then  unbind  it,  place 
it  in  your  pot,  and  pour  melted  butter  over  it. 
Keep  it  for  ufe,  and  flice  it  out  thin. 

Tongues. 

RUB  a neat’s  tongue  with  an  ounce  of  falt- 
petre,  and  four  ounces  of  brown  fugar,  and  let 
it  lie  two  days.  Then  boil  it  till  it  be  quite 
tender,  and  take  off  the  fkin  and  fide  bits.  Cut 
the  tongue  in  very  thin  llices,  and  beat  it  in  a 
marble  mortar,  with  a pound  of  clarified  but- 
ter, and  feafon  it  to  your  tafte  with  pepper,  fait, 
and  mace.  Beat  all  as  fine  as  pofiible,  then  put 
it  clofe  down  into  fmall  potting-pots,  and  pour 
over  them  clarified  butter. 

Or  you  may  pot  them  in  this  fine  manner. 
Take  a dried  tongue,  boil  it  till  it  be  tender, 
and  then  peel  it.  Take  a goofe  and  a large 
fowl,  and  bone  them  ; take  a quarter  of  an 

ounce 
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ounce  of  mace,  the  fame  quantity  of  olives,  a 
large  nutmeg,  a quarter  of  an  ounce  of  black 
pepper,  and  beat  all  well  together  ; add  a fpoon- 
ful  of  fait,  and  rub  the  tongue  and  the  infide  of 
the  fowl  well  with  them.  Put  the  tongue  into 
the  fowl,  then  feafon  the  goofe,  and  fill  it  with 
the  fowl  and  tongue,  and  the  goofe  will  look  as 
if  it  were  whole.  Lay  it  in  a pan  that  will  juft 
hold  it,  melt  frefh  butter  enough  to  cover  it, 
fend  it  to  the  oven,  and  bake  it  an  hour  and  a 
half.  Then  uncover  the  pot,  and  take  out  the 
meat.  Carefully  drain  it  from  the  butter,  lay 
it  on  a coarfe  cloth  till  it  be  cold  ; then  takeoff 
the  hard  fat  from  the  gravv,  and  lay  it  before 
the  fire  to  melt.  Put  your  meat  again  into  the 
pot,  and  pour  your  butter  over  it.  If  there  be 
not  enough,  clarify  more,  and  let  the  butter  be 
an  inch  above  the  meat.  It  will  keep  a great 
while,  cut  fine,  and  lcok  beautiful  • and  when 
you  cut  it,  cut  crofs-ways  quite  down.  It 
makes  a pretty  corncr-difh  for  dinner,  or  fide- 
difli  for  fupper.  Oblerve,  when  you  pet  it,  to 
lave  a little  of  the  fpice  to  throw  over  it  before 
the  laffc  butter  be  put  on,  otherwife  the  meat 
will  not  be  fufficiently  feafoned. 

Beef. 

TAKE  half  a pound  of  brown  fugar  and  an 
ounce  of  faltpetre,  and  rub  it  into  twelve  pounds 
of  beef.  Let  it  lie  twenty-four  hours  ; then 
wafh  it  clean,  and  dry  it  well  with  a cloth. 
Seal'on  it  to  your  tafte,  with  pepper,  fait,  and 
mace,  and  cut  it  into  five  or  fix  pieces.  Put  it 
into  an  earthen  pot,  with  a pound  of  butter  in 
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lumps  upon  it,  fet  it  in  a hot  oven,  and  let  it 
Hand  there  three  hours.  Then  take  it  out,  cut 
off  the  hard  outfides,  and  beat  it  in  a mortar. 
Add  to  it  a little  more  pepper,  fait,  and  mace. 
Then  oil  a pound  of  butter  in  the  gravy  and  fat 
that  came  from  your  beef,  and  put  it  in  as  you 
find  necefiary  ; but  beat  the  meat  exceedingly 
hue.  Then  put  it  into  your  pots,  prels  it  dole 
down,  pour  clarified  butter  over  it,  and  keep 
it  in  a dry  place. 

If  you  would  pot  your  beef  like  venifon,  pro- 
ceed thus  : Take  a buttock  of  beef,  and  cut  the 
lean  of  it  into  pound  pieces.  To  eight  pounds 
of  beef,  take  four  ounces  of  fidtpetre,  the  fame 
quantity  of  petre-falt,a  pint  of  white  fait,  and  an 
ounce  of  fid-prunella.  Beat  all  the  falts  very 
fine,  mix  them  well  together,  and  rub  them 
into  the  beef.  Then  let  it  lie  four  days,  turn- 
ing it  twice  a day.  Alter  that,  put  it  into  a 
pan,  cover  it  with  pump-water,  and  a little  of 
its  own  brine.  Bake  it  in  an  oven,  with  the 
houlhold  bread,  till  it  be  as  tender  as  a chicken  ; 
then  drain  it  from  the  gravy,  and  take  out  all 
the  fkin  and  finews.  Pound  it  in  a marble  mor- 
tar, lay  it  in  a broad  difh,  and  mix  in  it  an  ounce 
of  cloves  and  mace,  three  quarters  of  an  ounce 
of  pepper,  and  a nutmeg,  all  beat  very  fine. 
Mix  it  all  wrell  with  the  meat,  adding  a little 
clarified  frelh  butter  to  moiften  it.  Mix  all 
again  well  together,  prefs  it  down  into  pots  very 
hard,  let  it  at  the  mouth  of  the  oven  juft  to 
fettle,  and  cover  it  two  inches  thick  with  cla- 
rified butter.  Cover  it  with  white  paper  as 
foon  as  it  be  cold. 
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Smalt.  Birds. 

HAVING  picked  and  gutteJ  your  birds, 
dry  them  well  with  a cloth,  and  feafon  them 
with  pepper,  fait,  and  mace.  Then  put  them 
into  a pot  with  butter,  tie  your  pot  down  with 
paper,  and  bake  them  in.  a moderate  oven. 
When  they  come  out,  drain  the  gravy  from 
them,  and  put  them  into  potting-pots.  Pour 
clarified  butter  over  them,  and  cover  them 
clofe. 

Pigeons. 

PICK  and  draw  your  pigeons,  cut  off  the 
pinions,  wafh  them  clean,  and  put  them  into  a 
iieve  to  drain.  Then  dry  them  with  a cloth, 
and  feafon  them  with  pepper  and  fait.  Roll  a 
lump  of  butter  in  chopped  parfley,  and  put  it 
into  the  pigeons.  Sew  up  the  vent,  then  put 
them  into  a pot  with  butter  over  them,  tie  them 
down,  and  fet  them  in  a moderately-heated, 
oven.  When  they  come  out,  put  them  into  pot- 
ting-pots, and  pour  clarified  butter  over  them. 

Woodcocks. 

TAKE  fix  woodcocks,  pluck  them,  and 
draw  out  the  train.  Skewer  their  bills  through 
their  thighs,  put  their  legs  through  each  other, 
and  their  feet  upon  their  breads.  Seafon  them 
with  three  or  four  blades  of  mace,  and  a little 
pepper  and  (alt.  Then  put  them  into  a deep  pot, 
with  a pound  of  butter  over  them,  and  tie  a 
drong  paper  over  them.  Bake  them  in  a mo- 
derate oven,  and  when  they  be  enough,  lay 
them  on  a dilli  to  drain  the  gravy  from  them. 
Then  put  them  into  potting-pots  • take  all  the 
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clear  butter  from  your  gravy,  and  put  it  upon 
them.  Fill  up  your  pots  with  clarified  butter, 
and  keep  them  in  a dry  place  for  ufe. 

Moor  Game. 

HAVING  picked  and  drawn  your  game, 
wipe  them  clean  with  a cloth,  and  feafon  them 
well  with  pepper,  fait,  and  mace.  Put  one 
leg  through  the  other,  and  roafl  them  till  they 
be  of  a good  brown.  When  they  be  cold,  put 
them  into  potting-pots,  and  pour  over  them 
clarified  butter  ; but  obferve  to  keep  their  heads 
uncovered  with  butter.  Keep  them  in  a dry 
place. 

Venison. 

RUB  your  venifon  with  vinegar,  if  it  be 
Rale,  aud  let  it  lie  an  hour.  Then  dry  it  with 
a cloth,  and  rub  it  all  over  with  red  wine. 
Seafon  it  with  pepper,  fait,  and  beaten  mace, 
and  put  it  on  an  earthen  difh.  Pour  over  it  half 
a pint  of  red  wine,  and  a pound  of  butter,  and 
fet  it  in  the  oven.  If  it  be  a Rioulder,  put  a 
Coarfe  pafte  over  it,  and  hake  it  all  night  in  a 
brown-bread  even.  When  it  comes. out,  pick 
it  clean  from  the  bones,  and  beat  it  in  a marble 
mortar,  with  the  fat  from  your  gravy.  If  you 
find  it  not  fufficiently  feafoned,  add  more  l'ea- 
foning  and  clarified  butter,  and  keep  heating  it 
till  it  be  a fine  pafte.  Then  prefs  it  hard 
down  into  your  pots,  and  pour  clarified  but- 
ter over  it. 

Hares. 

LET  your  hare  hang  up  for  four  or  five  days 
with  the  fkin  on,  then  cafe  it,  and  cut  it  up  as 
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for  eating.  Put  it  into  a pot,  and  feafon  it  with 
pepper,  fait,  and  mace.  Put  a pound  of  but- 
ter upon  it,  tie  it  down,  and  bake  it  in  a bread 
oven.  When  it  comes  out,  pick  it  clean  from 
the  bones,  and  pound  it  very  fine  in  a mortar, 
with  the  fat  from  your  gravy.  Then  put  it 
clofe  down  into  your  pots,  and  pour  over  it 
clarified  butter. 

Herrings. 

CUT  off  the  heads  of  your  herrings,  and 
put  them  into  an  earthen  pot.  Lay  them  clofe, 
and  between  every  layer  of  herrings  drew  fome 
fait,  but  not  too  much.  Put  in  cloves,  mace, 
whole  pepper,  and  a nutmeg  cut  in  pieces. 
Fill  up  the  pot  with  vinegar,  water,  and  a 
quarter  of  a pint  of  white  wine.  Cover  it  with 
brown  paper,  tie  it  down,  and  bake  it  in  an  oven 
with  brown  bread.  As  foon  as  it  be  cold,  put 
it  into  your  potting-pots  for  ufe. 

C H a r s. 

THIS  fifh  is  much  admired,  and  is  in  a 
manner  peculiar  to  the  lakes  in  Wedmoreland. 
Pot  them  in  this  manner.  After  having  clcanfed 
them,  cut  off  the  fins,  tails,  and  heads,  and 
then  lay  them  in  rows  in  a long  baking-pan, 
having  firft  feafoned  them  with  pepper,  fait, 
and  mace.  When  they  be  done,  let  them  Hand 
till  they  be  cold,  put  them  into  your  potting- 
pots,  and  cover  them  with  clarified  butter. 

Eels. 

SKIN,  clean fe,  and  wafh  clean  a very  large 
eel.  Dry  it  in  a cloth,  and  cut  it  in  pieces 
about  four  inches  long.  Seafon  them  with  a 

little 
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little  beaten  mace  and  nutmeg,  pepper,  fait, 
and  a little  fid-prunella  beat  fine.  Lay  them 
in  a pan,  and  pour  as  much  clarified  butter 
over  them  as  will  cover  them.  Bake  them  half 
an  hour  in  a quick  oven  ; but  the  fize  of  your 
eel  mull  be  the  general  rule  to  determine  what 
time  they  will  take  baking.  Take  them  out 
with  a fork,  and  lay  them  on  a coarfe  cloth  to 
drain.  When  they  be  quite  cold,  feafon  them 
again  with  the  fame  feafon ing,  and  lay  them 
clofe  in  the  pot.  Then  take  off  the  butter 
they  were  baked  in  clear  from  the  gravy  of  the 
fifh,  and  fet  it  in  a difli  before  the  fire.  When 
it  be  melted,  pour  the  butter  over  them,  and 
put  them  by  for  ufe.  You  may  bone  your 
eels,  if  you  choofe  it ; but  in  that  cafe  you 
mult  put  in  no  fal-prunella. 

Lampreys. 

SKIN  your  lampreys,  cleanfe  them  with 
fait,  and  wipe  them  dry.  Beat  fome  black 
pepper,  mace,  and  cloves,  mix  them  with  fait, 
and  feafon  your  fifii  with  it.  Then  lay  them 
in  a pan,  and  cover  them  with  clarified  butter. 
Bake  them  an  hour,  feafon  them  well,  and  treat 
them  in  the  fame  manner  as  above  directed  for 
eels.  If  your  butter  be  good,  they  will  keep 
a long  time. 

Pike. 

SCALE  your  pike,  cut  off  its  head,  fplit  it, 
and  take  out  the  chine  bone.  Then  ftrew  all 
over  the  infide  fome  bay  fait  and  pepper;  roll  it 
up  round,  and  lay  it  in  a pot.  Cover  it,  and 
bake  it  an  hour.  Then  take  it  out,  and  lay  it 
4 on 
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on  a coarfe  cloth  to  drain,  and  when  it  be  cold, 
put  it  into  your  pot,  and  cover  it  with  clari- 
fied butter. 

Lobster. 

BOIL  a live  loblfer  in  fait  and  water,  and 
flick  a ikewer  in  the  vent  of  it  to  prevent  the 
water  getting  in.  As  loon  as  it  be  cold,  take 
out  the  gut,  take  out  all  the  flefli,  beat  it  fine 
in  a mortar,  and  feafon  it  with  beaten  mace, 
grated  nutmeg,  pepper,  and  fait.  Mix  all  to- 
gether, melt  a piece  of  butter  the  lize  of  a wal- 
nut, and  mix  it  with  the  lobfter  as  you  beat  it. 
When  it  be  beat  to  a pafte,  put  it  into  your 

Eotting-pot,  and  put  it  down  as  clofe  and  as 
ard  as  you  can.  Then  let  fome  butter  in  a 
deep  broad  pan  before  the  fire,  and  when  it  be 
all  melted,  take  off  the  fcum  at  the  top,  if 
any,  and  pour  the  clear  butter  over  the  meat  as 
thick  as  a crown-piece.  The  whey  and  churn- 
milk  will  fettle  at  the  bottom  of  the  pan  ; but 
take  great  care  that  none  of  that  goes  in,  and 
always  let  your  butter  be  very  good,  or  you 
will  fpoil  all.  If  you  choofe  it,  you  may  put 
in  the  meat  whole,  with  the  body  mixed 
among  it,  laying  them  as  clofe  together  as  you 
can,  and  pouring  the  butter  over  them.  A 
middling-lized  lobfter  will  take  an  hour  and  a 
half  boiling ; but  be  fure  you  let  it  be  well 
boiled. 

Salmon. 

SCALE  a piece  of  frefh  falmon,  and  wipe  it 
clean.  Seafon  it  with  Jamaica  pepper,  black 
pepper,  mace,  and  cloves,  beat  fine,  mixed  with 

fait. 
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fait,  and  a little  fal- prunella  ; then  pour  cla- 
rified butter  over  it,  and  bake  it  well.  Take  it 
out  carefully,  and  lay  it  to  drain.  When  it  be 
cold,  lealon  it  again,  and  lay  it  clofe  in  your 
pot,  covered  with  clarified  butter.  Or  you 
may  pot  it  in  this  manner  : Scale  and  clean  your 
falmon,  cut  it  down  the  back,  dry  it  well,  and 
cut  it  as  near  the  fhape  of  your  pot  as  you  can. 
Take  two  nutmegs,  an  ounce  of  mace  and  cloves 
beaten,  half  an  ounce  of  white  pepper,  and  an 
ounce  of  fait.  Then  take  out  all  the  bones,  cut 
off  the  jowl  below  the  fins,  and  cut  off  the 
tail.  Seafon  the  fcaly  fide  firft,  lay  that  at  the 
bottom  of  the  pot,  then  rub  the  feafoning  on 
the  other  fide,  cover  it  with  a difh,  and  let  it 
ffand  all  night.  It  muff  be  put  double,  and  the 
fcaly  fide  top  and  bottom;  put  fome  butter  at 
the  bottom  and  top,  and  cover  the  pot  with 
fome  ffiff  coarfe  pafte.  If  it  be  a large  fifii,  it 
will  require  three  hours  baking  ; but  if  it  be  a 
fmall  one,  two  hours  will  do  it.  When  it  comes 
out  of  the  oven,  let  it  ffand  half  an  hour ; then 
uncover  it,  and  raife  it  up  at  one  end,  that  the 
gravy  may  run  out,  remembering  to  put  a 
trencher  and  a weight  on  it  to  prefs  out  the 
gravy.  When  the  butter  be  cold,  take  it  out 
clear  from  the  gravy,  add  more  butter  to  it,  and 
put  it  in  a pan  before  the  fire.  When  it  be 
melted,  pour  it  over  the  falmon,  and  as  fbon  as 
it  be  cold,  paper  it  up.  As  to  the  feafoning  of 
thefe  things,  it  muff  be  regulated  by  your  pa- 
late, more  or  lefs ; but  take  great  care  that  no 
gravy  or  whey  of  the  butter  be  put  into  your 

pots. 
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pots,  as  that  will  prevent  it  long  keeping  good. 
In  this  manner  you  may  pot  carp,  tench,  trout, 
and  leveral  other  forts  of  fifh. 


CHAP.  IV. 

'The  Preparation  a/'BACON,  HA  MS,  c fc. 
Bacon. 

CUT  off  the  hams  and  head  of  your  pig, 
and  if  it  be  a large  one  take  out  the  chine, 
but  leave  in  the  fpare  ribs,  as  they  will  keep  in 
the  gravy,  and  prevent  the  bacon  getting  fully. 
Salt  it  with  common  fait  and  a little  faltpetre, 
and  let  it  lie  ten  days  on  a table,  to  let  all  the 
brine  run  from  it.  Then  fait  it  again  ten  or 
twelve  days,  turning  it  every  day  after  the  fe- 
cond  faking.  Then  fcrape  it  very  clean,  rub  a 
little  fait  on  it,  and  hang  it  up.  Take  care  to 
fcrape  the  white  froth  off  it  very  clean,  and  rub 
on  a little  dry  fait,  which  will  keep  the  bacon 
from  ruffing.  The  dry  fait  will  candy  and 
fhine  on  it  like  diamonds. 

Some  people  make  their  bacon  thus:  Take 
off  all  the  inlide  fat  of  a fide  of  pork,  and  lay 
it  on  a long  board  or  dreffer,  that  the  blood 
may  run  from  it.  Rub  it  well  on  both  lides 
with  good  fait,  and  let  it  lie  a day.  Then  take 
a pint  of  bay-falt,  a quarter  of  a pound  of 
faltpetre,  and  beat  them  both  fine;  two  pounds 
of  coarfe  fugar,  and  a quarter  of  a peck  of 
common  fait.  Lay  your  pork  in  fomething  that 

will 
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will  hold  the  pickle,  and  rub  it  well  with  the 
above  ingredients.  Lay  the  fkinny  lide  down- 
wards, and  bade  it  every  day  with  the  pickle  for 
a fortnight.  Then  hang  it  in  a wood-fmoke, 
and  afterwards  hang  it  in  a dry  place,  but  not  in 
a hot  place.  Obferve,  that  all  hams  and  bacon 
fhould  hang  clear  from  every  thing,  and  not 
touch  the  wall.  Take  care  to  wipe  off  the  old 
fait  before  you  put  it  into  the  pickle,  and  never 
keep  bacon  or  hams  in  a hot  kitchen,  or  in  a 
room  expofed  to  the  rays  of  the  fun,  as  all  thefe 
matters  contribute  to  make  them  rufty. 

Westphalia  Bacon. 

H AVI  N G chofen  a fine  fide  of  pork,  make 
the  following  pickle  : Take  a gallon  of  pump- 
water,  a quarter  of  a peck  of  bay- fait,  the  fame 
quantity  of  white  Lit,  a pound  of  petre-falt,  a 
quarter  of  a pound  of  faltpetre,  a pound  of 
coarfe  fugar,  and  an  ounce  of  locho  tied  up  in  a 
rag.  Boil  all  thefe  well  together,  and  let  it  Land 
till  it  be  cold.  Then  put  in  the  pork,  and  let  it 
lie  in  this  pickle  for  a fortnight.  Then  take  out 
the  pork,  and  dry  it  over  Lw-dulf.  This  pickle 
will  anfwer  very  well  for  tongues  ; but  in  that 
cafe,  you  muft  firft  let  the  tongues  lie  fix  or 
eight  hours  in  pump-water,  to  take  out  the 
fiiminefs ; and  w hen  they  have  laid  a proper 
time  in  the  pickle,  dry  them  as  you  do  your 
pork. 

Hams. 

CUT  out  your  hams  from  the  pig,  and  rub 
them  wrell  with  an  ounce  of  faltpetre,  half  an 
ounce  of  falt-prunella  pounded,  and  a pound  of 

com- 
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common  fait.  Obferve,  that  thefe  quantities 
of  falts  muff  be  allowed  to  each  ham.  Lay 
them  in  falt-pans  for  ten  days,  turn  them  once 
in  the  time,  and  rub  them  well  with  more  com- 
mon fait.  Let  them  lie  ten  days  longer,  and 
turn  them  every  day.  Then  take  them  out, 
l'crape  them  as  clean  as  poffible,  and  dry  them, 
well  with  a clean  cloth.  Then  rub  them 
flightly  over  with  a little  fait,  and  hang  them 
up  to  dry,  but  not  in  too  hot  a place. 

Some  people  make  their  hams  according  to 
the  following  directions : Take  a fat  hind- 
quarter  of  pork,  and  cutoff  a fine  ham.  Take 
twTo  ounces  of  faltpetre,  a pound  of  coarfe 
fugar,  the  fame  quantity  of  common  fait,  and 
two  ounces  of  fal-prunella.  Mix  all  together,  and 
rub  your  pmk  well  with  it.  Let  it  lie  a month 
in  this  pickle,  turning  and  balling  it  every  day. 
Then  hang  it  in  a wood-l'moke  in  a dry  place,  fo 
that  no  heat  can  come  to  it;  and,  if  you  intend 
to  keep  them  long,  hang  them  a month  or  two 
in  a damp  place,  taking  care  that  they  do  not 
become  mouldy,  and  it  will  make  them  cut  fine 
and  fbort.  Never  lay  thefe  hams  in  water  till 
you  boil  them,  and  then  boil  them  in  a copper, 
if  you  have  one,  or  in  the  largefl  pot  you  have. 
Put  them  in  when  the  water  be  cold,  and  do 
not  fuffer  the  water  to  boil  till  they  have  been 
in  four  or  five  hours.  Skim  the  copper  or  pot 
well,  and  frequently  till  the  water  boils;  and 
if  it  be  a very  large  one,  it  will  require  three 
hours  boiling;  but  a fmall  one  will  be  done  in 
two  hours,  provided  the  water  be  not  buffered 
to  boil  too  boon.  Ti’ke  it  up  half  an  hour  be- 
fore 
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fore  dinner,  pull  off  thefkin,  and  throw  rafp- 
ings  finely  lifted  all  over  it.  Hold  a red-hot 
fire-fliovel  over  it,  and  when  dinner  be  ready, 
take  a few  rafpings  in  a lieve,  and  fift  them  all 
over  the  difli.  Then  lay  in  your  ham,  and 
v/ith  your  finger  make  figures  round  the  edge  of 
your  difh.  Be  fure  to  boil  your  ham  in  as  much 
water  as  you  can,  and  to  keep  it  fkimming  till 
it  boils.  It  muft  be  at  leaf!  four  hours  before 
you  fuffer  it  to  boil.  Yorkfhire  is  famous  for 
hams,  and  the  realon  is,  that  their  fait  is  much 
finer  than  ours  in  London,  it  being  a large  clear 
fait,  and  gives  the  meat  a fine  flavour.  A deep 
hollow  wooden  tray  is  better  than  a pan,  becaufe 
the  pickle  fwells  about  it.  When  you  broil 
any  of  thefe  or  the  following  hams,  in  ilices,  let 
the  dices  lie  a minute  or  two  in  boiling  water, 
and  then  broil  them.  By  this  method  you  will 
take  cut  the  fait,  and  make  them  eat  with  a 
finer  flavour. 

M u t t o n Hams. 

CUT  a hind-quarter  of  mutton  like  a ham, 
and  rub  it  well  with  an  ounce  of  faltpetre,  a 
pound  of  coarfe  fugar,  and  a pound  of  com- 
mon fdt,  mixed  well  together.  Lay  it  in  a 
hollow  tray,  with  the  fkin  downwards,  and 
bade  it  every  day  for  a fortnight.  Then  roll 
it  in  faw-duft,  and  hang  it  in  the  wood-fmoke 
for  a fortnight.  Then  boil  it,  and  hang  it 
in  a dry  place.  Cut  it  out  in  dices,  and  broil 
them  as  you  want  them,  and  they  will  eat 
very  fine. 


Veal 
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Veal  Hams. 

TAKE  a leg  of  veal,  and  cut  it  like  a ham. 
Take  a pint  of  bay-falt,  two  ounces  of  falt- 
petre,  and  a pound  of  common  fait.  Mix  them 
all  together,  with  an  ounce  of  beaten  iuniper- 
berries,  and  rub  the  ham  well  with  them.  Lay 
it  in  a hollow  tray  with  the  Ikinny  fide  down- 
wards, and  bafte  it  every  day  with  the  pickle 
for  a fortnight,  and  then  hang  it  in  wood- 
fmoke  for  a fortnight  longer.  You  may  boil 
it,  or  parboil  it  and  roaft  it. 

Beef  Hams. 

TAKE  the  leg  of  a fat  Scotch  or  Welch 
ox,  and  cut  it  like  a ham.  Take  an  ounce  of 
bay-lalt,  an  ounce  of  faltpetre,  a pound  of 
common  fait,  and  a pound  of  coarfe  fugar, 
which  will  be  a fufficient  quantity  for  about 
fourteen  or  fifteen  pounds  of  beef;  and  if  a 
greater  or  lefs  quantity  of  meat,  mix  your  in- 
gredients in  proportion.  Rub  your  meat  with 
the  above  ingredients,  turn  it  every  day,  and 
bafte  it  well  with  the  pickle  every  day  for  a 
month.  Take  it  out,  and  roll  it  in  bran  or 
faw-duif.  Then  hang  it  in  wood-fmoke,  where 
there  is  but  little  fire,  and  a conftant  fmoke,  for 
a month.  Then  take  it  down,  and  hang  it  in  a 
dry  place,  not  a hot  one,  and  keep  it  for  ufe. 
You  may  cut  a piece  off  as  you  have  oc- 
cafion,  and  either  boil  it,  or  cut  it  into  raflicrs, 
and  broil  it  with  poached  eggs ; or  boil  a 
piece,  and  it  eats  very  good  cold,  and  will 
ihiver  like  Dutch  beef. 


* 


T 


Tongues. 


274  SALTING  and  SOUSING* 
Tongues. 

HAVING  fcraped  and  dried  your  tongues 
dean  with  a cloth,  fait  them  with  common  fait, 
and  half  an  ounce  of  faltpetre  to  every  tongue. 
Lay  them  in  a deep  pot,  and  turn  them  every 
day  for  a week  or  ten  days.  Salt  them  again/ 
and  let  them  lie  a week  longer.  Then  take 
them  out,  dry  them  with  a cloth,  flour  them, 
and  hang  them  up  in  a dry,  but  not  in  a hot 
place. 

Hung  Beef. 

MAKE  a ftrong  brine  with  bay  fait,  falt- 
petre, and  pump  water,  and  put  into  it  a rib 
of  beef  for  nine  days.  Then  hang  it  up  in  a 
chimney  where  wood  or  faw-duff  is  burnt. 
When  it  be  a little  dry,  wafli  the  outfide  with 
blood  two  or  three  times  to  make  it  look 
black  ; and  when  it  be  dried  enough,  boil  it 
for  ufe. 

Some  houfekeepers  prepare  their  hung  beef 
in  this  manner.  Take  the  navel  piece,  and 
hang  it  up  in  your  cellar  as  long  as  it  will  keep 
good,  and  till  it  begins  to  be  a little  flippy. 
Then  take  it  down,  and  wafh  it  in  lugar  and 
water,  one  piece  after  another,  for  you  muff 
cut  it  into  three  pieces.  Then  take  a pound  of 
faltpetre,  and  two  pounds  of  bay  fait,  dried  and 
pounded  fmall.  Mix  with  them  two  or  three 
ipoonfuls  of  brown  fugar,  and  rub  your  beef 
well  with  it  in  every  place.  Then  ftrew  a luf- 
ficient  quantity  of  common  fait  all  over  it,  and 
let  the  beef  lie  clofe  till  the  fait  be  diffolved, 
which  will  be  in  fix  or  lcvcn  days.  Then  turn 
it  every  other  day  for  a fortnight,  and  after 

that 
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that  hang  it  up  in  a warm  but  not  a hot  place. 
It  may  hang  a fortnight  in  the  kitchen,  and 
when  you  want  it,  boil  it  in  bay- fait  and  pump; 
water  till  it  be  tender.  It  will  keep,  when 
boiled,  two  or  three  months,  rubbing  it  with 
a greafy  cloth,  or  putting  it  two  or  three  mi* 
nutes  into  boiling  water  to  take  off  the  moul- 
dinefs. 

Dutch  Beef. 

TAKE  a raw  buttock  of  beef,  cut  off  the 
fat,  rub  the  lean  all  over  with  brown  l'ugar, 
and  let  it  lie  two  or  three  hours  in  a pan  or 
tray,  turning  it  two  or  three  times.  Then  fait 
it  with  faltpetre  and  common  fait,  and  let  it 
lie  a fortnight,  turning  it  every  day.  Then 
roll  it  very  ffraight  in  a coarfe  cloth,  put  it  in 
a cheele-prefs  a day  and  a night,  and  hang  it 
to  dry  in  a chimney.  When  you  boil  it,  put 
it  in  a cloth,  and  when  it  be  cold,  it  will  cut 
like  Dutch  beef. 

Pickled  Pork. 

HAVING  boned  your  pork,  cut  it  into 
pieces  of  a lize  fui table  to  lie  in  the  pan  into 
which  you  intend  to  put  it.  Rub  your  pieces 
well  with  faltpetre.  Then  take  two  pints  of 
common  fait,  and  two  of  bay  fait,  and  rub  the 
pieces  well  with  them.  Put  a layer  of  common 
fait  at  the  bottom  of  your  velfel,  cover  every 
piece  over  with  common  fait,  lay  them  upon 
one  another  as  clofe  as  you  can,  filling  the  hol- 
low places  on  the  fides  with  fait.  As  your  fait 
melts  on  the  top,  drew  on  more,  lay  a coarfe 
cloth  over  the  velfel,  a board  over  that,  and  a 
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weight  on  the  board  to  keep  it  down.  Keep 
it  clofe  covered,  and  thus  managed,  it  will  keep 
the  whole  year. 

Mock  Brawn. 

TAKE  the  head  and  a piece  of  the  belly 
part  of  a young  porker,  and  rub  it  well  with 
faltpetre.  Let  it  lie  three  days,  and  then  wafh 
it  clean.  Split  the  head  and  boil  it,  take  out 
the  bones,  and  cut  it  in  pieces.  Then  take 
four  ox  feet  boiled  tender,  cut  them  in  thin 
pieces,  and  lay  them  in  the  belly  piece  with 
the  head  cut  fmall.  Then  roll  it  up  tight  with 
fheet  tin,  and  boil  it  four  or  five  hours.  When 
it  comes  out,  fet  it  upon  one  end,  put  a trencher 
on  it  within  the  tin,  and  prefs  it  down  with  a 
large  weight,  and  let  it  fiand  all  night.  The 
next  morning  take  it  out  of  the  tin,  and  bind 
it  with  a fillet.  Put  it  into  cold  fait  and  water, 
and  it  will  be  fit  for  ufe.  It  will  keep  a long 
time,  if  you  put  frefh  fait  and  water  to  it  every 
four  days. 

Sausages. 

TAKE  fix  pounds  of  young  pork,  free  from 
Ikin,  griftles,  and  fat.  Cut  it  very  fmall,  and 
beat  it  in  a mortar  till  it  be  very  fine.  Then 
fhred  fix  pounds  of  beef  fuet  very  fine,  and  free 
from  all  lkin.  Take  a good  deal  of  fage,  wafli 
it  very  clean,  pick  off  the  leaves,  and  fhred  it 
very  fine.  Spread  your  meat  on  a clean  dref- 
fer  or  table,  and  then  (hake  the  fage  all  over  it, 
to  the  quantity  of  about  three  large  fpoonfuls. 
Shred  the  thin  rind  of  a middling  lemon  very 
fine,  and  throw  them  over  the  meat,  and  alfo 
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as  many  fweet  herbs  as,  when  fhred  fine,  will 
fill  a large  l'poon.  Grate  over  it  two  nutmegs, 
and  put  to  it  two  tea-fpoonfuls  of  pepper,  and 
a large  fpoonful  of  fait.  Then  throw  over  it 
the  fuet,  and  mix  all  well  together.  Put  it 
down  clofe  in  a pot,  and  when  you  ufe  it,  roll 
it  up  with  as  much  egg  as  will  make  it  roll 
fmooth.  Make  them  of  the  fize  of  a faufage, 
and  fry  them  in  butter  or  good  dripping.  Be 
fure  that  the  butter  in  the  pan  be  hot  before 
you  put  them  in,  and  keep  rolling  them  about. 
When  they  be  thoroughly  hot,  and  are  of  a 
fine  light  brown,  then  take  them  out,  and 
ferve  them  up.  Veal  eats  well  done  in  this 
manner,  or  veal  mixed  with  pork.  If  you 
choofe  it,  you  may  clean  fome  guts,  and  fill 
them  with  this  meat. 

1 

Bologna  Sausages. 

TAKE  a pound  of  beef  fuet,  a pound  of 
pork,  a pound  of  bacon,  fat  and  lean  together, 
and  the  fame  quantity  of  beef  and  veal.  Cut 
them  fmall,  and  chop  them  fine.  Take  a fmall 
handful  of  fage,  pick  off  the  leaves,  and  chop 
it  fine,  with  a few  fweet  herbs.  Seafon  pretty 
high  with  pepper  and  fait.  Take  a large  gut 
well  cleaned,  and  fill  it.  Set  on  a faucepan  of 
water,  and  when  it  boils,  put  it  in,  having 
firfi:  pricked  the  gut  to  prevent  its  burfting. 
Boil  it  gently  an  hour,  and  then  lay  it  on  clean 
ilraw  to  dry. 

Hog’s  Puddings  •with  Almonds. 

CHOP  fine  a pound  of  beef  marrow,  half  a 
pound  of  fweet  almonds  blanched,  and  beat 
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them  fine,  with  a little  orange  flower  or  role 
water,  half  a pound  of  white  bread  grated  fine, 
half  a pound  of  currants  clean  wafhed  and 
picked,  a quarter  of  a pound  of  fine  lugar,  a 
quarter  of  an  ounce  of  mace,  nutmeg,  and 
cinnamon  together,  of  each  an  equal  quantity, 
and  half  a pint  of  fack.  Mix  all  well  together 
with  half  a pint  of  good  cream,  and  the  yolks 
of  four  eggs.  Fill  your  guts  half  full,  tie 
them  up,  and  boil  them  a quarter  ol  an  hour. 
You  may  leave  out  the  currants  for  change; 
but  then  a quarter  of  a pound  more  of  fugar 
mull  be  added. 

Hog’s  P u d d i n g s with  Currants. 

TO  four  pounds  of  beef  fuet  finely  fhred 
put  three  pounds  of  grated  bread,  and  two 
pounds  of  currants  clean  picked  and  walked  ; 
cloves,  mace,  and  cinnamon,  of  each  a quarter 
of  an  ounce  finely  beaten,  a little  fait,  a pound 
and  a half  of  lugar,  a pint  of  fack,  a quart  of 
cream,  a little  rofe  water,  and  twenty  eggs 
v/ell  beaten,  leaving  out  half  the  whites.  Mix 
all  thele  well  together,  fill  the  guts  half  full, 
boil  them  a little,  and  prick  them  as  they  boil, 
to  keep  them  from  breaking  the  guts.  Take 
them  up  upon  clean  cloths,  and  then  lay  them 
on  yourdilh.  You  may  eat  them  cold  ; but  if 
they  be  eaten  hot,  boil  them  a few  minutes. 

Black  Puddings. 

TAKE  a peck  of  groats,  boil  them  half  an 
hour  in  water,  drain  them,  and  put  them  into 
a clean  tub  or  large  pan.  Then  kill  your  hog, 
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ftirring  it  till  the  blood  be  quite 'cold.  Then 
mix  it  with  the  groats,  and  ftir  them  well  to- 
gether. Seafon  it  with  a large  fpoonful  of  fait, 
a quarter  of  an  ounce  of  cloves,  mace,  and 
nutmeg  together,  an  equal  quantity  of  each. 
Dry  it,  beat  it  well,  and  mix  it.  Take  a little 
winter  fa vory,  lweet  marjoram,  and  thyme; 
lome  penny-royal  dripped  of  the  ftalks,  and 
chopped  very  fine.  Of  theie  take  juft  a luffi- 
cient  quantity  to  feafon  them,  and  to  give  them 
a flavour,  but  no  more.  The  next  day  take 
the  leaf  of  the  hog,  and  cut  it  into  dice,  ferape 
and  wafh  the  guts  very  clean,  then  tie  one  end, 
and  begin  to  fill  them.  Mix  in  the  fat  as  you 
fill  them,  and  be  fure  to  put  in  a good  deal  of 
fat.  Fill  the  fkins  three  parts  full,  tie  the 
other  end,  and  make  your  puddings  what 
length  you  pleafe.  Prick  them  with  a pin,  and 
put  them  in  a kettle  of  boiling  water.  Boil 
them  very  l'oftly  an  hour,  then  take  them  out, 
and  lay  them  on  clean  ftraw.  In  Scotland  they 
make  their  puddings  with  the  blood  of  a goofe, 
chop  off  the  head,  and  five  the  blood.  They 
ftir  it  well  till  it  be  cold,  and  then  mix  it  with 
groats,  lpice,  fait,  and  lweet  herbs,  according 
to  their  fancy,  and  fome  beef  fuet  chopped. 
They  take  the  fkin  oft'  the  neck,  then  pullout 
the  windpipe  and  fat,  fill  the  lkin,  tie  it  at 
both  ends,  and  lo  make  a pie  of  the  giblets, 
and  lay  the  pudding  in  the  middle. 

Turkey  foufed in  imitation  of  Sturgeon. 

DRESS  a line  large  turkey  very  clean,  dry 
and  bone  it,  then  tie  it  up  as  you  do  a fturgeon, 
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and  put  it  into  the  pot  with  a quart  of  white 
wine,  a quart  of  water,  the  fame  quantity  of 
good  vinegar,  and  a very  large  handful  of  fait ; 
but  remember  that  the  wine,  water,  and  vine- 
gar, mull:  boil  before  you  put  in  the  turkey, 
and  that  the  pot  mud  be  well  fkimmed  before 
it  boils.  When  it  be  enough,  take  it  out,  and 
tie  it  tighter;  but  let  the  liquor  boil  a little 
longer.  If  you  think  the  pickle  wants  more 
vinegar  or  fait,  add  it  when  it  be  cold,  and 
pour  it  upon  the  turkey.  It  will  keep  fome 
months,  if  covered  clofe  from  the  air,  and  kept 
in  a cool  dry  place.  It  may  be  eafen  with  oil, 
vinegar,  and  fugar,  and  fome  admire  it  more 
than  ftur&eon. 

O 

Soused  Tripe. 

BOIL  your  tripe,  and  put  it  into  fait  and 
water,  which  muft  be  changed  every  day  till 
you  ufe  your  tripe.  When  you  want  it,  dip  it 
in  batter  made  of  flour  and  eggs,  and  fry  it 
of  a good  brown ; or  boil  it  in  frelh  fait  and 
water,  with  an  onion  diced,  and  a few  fprigs  of 
parfley.  Send  it  up  to  table  with  melted  but- 
ter in  a boat. 

Pig’s  Feet  and  Ears  foufed. 

H A V ING  cleaned  them  properly,  boil  them 
till  they  be  tender,  and  then  lplit  the  feet,  and 
put  them  and  the  ears  into  fait  and  water. 
When  you  ufe  them,  dry  them  well  with  a 
cloth,  dip  them  in  batter,  fry  them,  and  fend 
them  up  to  table,  as  above  directed  for  tripe. 
They  will  keep  fome  time,  and  may  be  eaten 
cold;  but  take  care  to  make  frelli  pickle  every 
other  day. 


CHAP, 
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C H A P.  V. 

To  keep  GARDEN  STUFFS  and  FRUITS. 

'Preliminary  Hints  and  Observations, 

AS  the  art  of  preferving  garden  fluffs  and 
fruits  from  being  injured  or  fpoiled 
by  keeping,  is  a matter  of  fome  confequence  to 
the  fuperintendant  of  the  kitchen,  it  will  be 
neceffary  to  obferve,  that  every  fpecies  of  the 
vegetable  tribe  muff  be  kept  in  dry  places,  as 
damp  places  will  not  only  cover  them  with 
mould,  but  all'o  totally  deprive  them  of  their 
fine  flavour.  The  fame  thing  will  hold  good 
with  refpedt  to  bottled  fruit;  but  take  care, 
while  you  endeavour  to  avoid  putting  them  into 
damp  places,  you  do  not  put  them  where  they 
may  get  warm,  as  that  will  equally  fpoil  them. 
When  you  boil  any  dried  vegetables,  be  fure 
that  you  allow  them  plenty  of  water. 

To  keep  French  Beans  all  the  year. 
GATHER  your  beans  on  a very  fine  day, 
and  take  only  thofe  that  be  young  and  free  from 
fpots.  Clean  and  dry  them,  put  a layer  of  fait 
at  the  bottom  of  a large  flone  jar,  and  then  a 
layer  of  beans  ; then  fait,  and  then  beans,  and 
fo  on  till  the  jar  be  full.  Cover  them  with  fait, 
tie  a coarfe  cloth  over  them,  put  a board  on  that, 
and  a weight  to  keep  out  the  air.  Set  them  in 
a dry  cellar,  and  when  you  take  any  out,  cover 
the  reff  clofe  again.  Wafh  thofe  you  take  out 

very 
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very  clean,  and  let  them  lie  in  foft  water  twen- 
ty-lour  hours,  fhifting  the  water  frequently, 
and  when  you  boil  them,  do  not  put  any  fait 
in  the  water.  The  bed;  way  of  drefling  them 
is  thus:  Boil  them  with  juft  the  white  heart 
of  a fmall  cabbage,  then  drain  them,  chop  the 
cabbage,  and  put  both  of  them  into  a faucepan, 
with  a piece  of  butter  as  big  as  an  egg,  rolled 
in  flour.  Shake  over  it  a little  pepper,  put  in 
a quarter  of  a pint  of  good  gravy,  let  them  ftew 
ten  minutes,  and  then  difli  them  up  for  a fide- 

difh. 

To  keep  Grapes. 

WHEN  you  cut  your  grapes  from  the  vine, 
take  care  to  leave  a joint  of  the  Ralk  to  them, 
and  hang  them  up  in  a dry  room,  at  a proper 
diftance  from  each  other,  that  the  bunches  may 
hang  feparate,  and  clear  of  each  other;  for  the 
air  mud:  pafs  freely  between  them,  or  there  will 
be  danger  of  their  growing  mouldy  and  rotten. 
The  Frontiniac  grape  is  the  bed;  for  this  pur- 
pofe,  which,  if  managed  properly,  will  keep  to 
the  end  of  January  at  lead:. 

To  keep  Green  Peas  till  Chrijlmas. 

BE  fure  to  choofe  peas  for  this  purpofe  that 
be  young  and  fine,  diell  them,  and  throw  them 
into  boiling  water  with  fome  fait  in  it.  Let 
them  boil  five  or  fix  minutes,  and  then  throw 
them  into  a cullender  to  drain.  Then  lay  a 
cloth  four  or  five  times  double  on  a table,  and 
ipread  them  on  it.  Dry  them  well,  and  having 
your  bottles  ready,  fill  them,  and  cover  them 
with  mutton  fat  fried.  When  it  be  a little 

cool. 
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cool,  fill  the  necks  almofl:  to  the  top,  cork 
them,  tie  a bladder  over  them,  and  let  them  in 
a cool  place.  When  you  ufe  them,  boil  your 
water,  put  in  a little  fait,  fome  fugar,  and  a 
piece  of  butter.  When  they  be  boiled  enough, 
throw  them  into  a fieve  to  drain.  Then  put 
them  into  a faucepan  with  a good  piece  of  but- 
ter, keep  fhaking  it  round  all  the  time  till  the 
butter  be  melted,  then  turn  them  into  a difh, 
and  fend  them  to  table. 

To  keep  Gooseberries. 

BEAT  an  ounce  of  roach  alum  very  fine, 
and  put  it  into  a large  pan  of  boiling  hard  water. 
Pick  your  goofeberries,  put  a few  in  the  bottom 
of  a hair  fieve,  and  hold  them  in  the  boiling 
water  till  they  turn  white.  Then  take  out  the 
fieve,  and  fpread  the  goofeberries  between  two 
clean  cloths.  Put  more  goofeberries  in  your 
fieve,  and  then  repeat  it  till  all  be  done.  Put 
the  water  into  a glazed  pot  till  next  day,  then 
put  your  goofeberries  into  wide-mouthed  bot- 
tles, pick  out  all  the  cracked  and  broken  ones, 
pour  your  water  clear  out  of  the  pot,  and  fill 
up  your  bottles  with  it.  Then  cork  them 
loofely,  and  let  them  hand  for  a fortnight.  If 
they  rife  to  the  corks,  draw  them  out,  and  let 
them  Hand  for  two  or  three  days  uncorked. 
Then  cork  them  clofe,  and  they  will  keep 
feveral  months. 

Or  you  may  proceed  in  this  manner.  Pick 
large  green  goofeberries  on  a dry  day,  and,  hav- 
ing taken  care  that  your  bottles  be  clean  and 
dry,  fill  your  bottles  and  cork  them.  Set  them 

in 
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in  a kettle  of  water  up  to  the  neck,  let  the 
water  boil  very  (lowly  till  you  find  the  goofe- 
berries  be  codied;  then  take  them  out,  and  put 
in  the  reft  of  the  bottles  till  all  be  done*  Have 
ready  forne  rolin  melted  in  a pipkin,  dip  the 
neck  of  the  bottles  into  it,  which  will  keep  all 
air  from  getting  in  at  the  cork.  Keep  them  in 
a cool  dry  place  free  from  damps,  and  they  will 
bake  as  red  as  a cherry.  You  may  keep  them 
without  Raiding ; but  then  they  will  not  bake 
fo  fine,  nor  will  the  (kins  be  fo  tender. 

To  dry  Artichoke  Bottoms. 

JUST  before  the  artichokes  come  to  their 
full  growth,  pluck  them  from  the  flalks, 
which  will  draw  out  all  the  firings  from  the 
bottoms.  Then  boil  them  till  you  can  pluck 
off  the  leaves  eafily,  then  lay  the  bottoms  on 
tins,  and  fet  them  in  a cool  oven.  Repeat  this 
till  they  be  dry,  which  you  may  know  by  hold- 
ing them  up  againfl  the  light,  when,  if  they 
be  dry  enough,  they  will  be  tranfparent.  Hang 
them  up  in  a dry  place,  in  paper  bags. 

To  keep  Walnuts. 

PUT  a layer  of  fea-fand  at  the  bottom  of  a 
large  jar,  and  then  a layer  of  walnuts ; then 
fand,  then  the  nuts,  and  fo  on  till  the  jar  be 
full ; but  be  fure  they  do  not  touch  each  other 
in  any  of  the  layers.  When  you  want  them 
for  ule,  lay  them  in  warm  water  for  an  hour, 
fhift  the  water  as  it  cools,  and  rub  them  dry, 
and  they  will  peel  well,  and  eat  lweet.  Lemons 
will  keep  thus  covered  better  than  any  other 
way. 

To 
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To  bottle  Green  Currants. 

YO  U R currants  mufl  be  gathered  when  the 
fun  be  hot  upon  them.  Strip  them  from  the 
flalks,  and  put  them  into  glals  bottles.  Cork 
them  dole,  fet  them  in  dry  fand,  and  they 
will  keep  all  the  winter. 

To  keep  Mushrooms. 

TAKE  large  buttons,  wafh  them  in  the 
fame  manner  as  for  Hewing,  and  lay  them  on 
lieves  with  the  flalks  upwards.  Throw  over 
them  fome  fait,  to  fetch  out  the  water.  When 
they  be  properly  drained,  put  them  in  a pot, 
and  fet  them  in  a cool  oven  for  an  hour.  Then 
take  them  out  carefully,  and  lay  them  to  cool 
and  drain.  Roil  the  liquor  that  comes  out  of 
them  with  a blade  or  two  of  mace,  and  boil  it 
half  away.  Put  your  mufhrooms  into  a clean 
jar  well  dried,  and  when  the  liquor  be  cold, 
pour  it  into  the  jar,  and  cover  your  mufhrooms 
with  it.  Then  pour  over  them  rendered  fuet, 
tie  a bladder  over  the  jar,  and  fet  them  in  a dry 
clofet,  where  they  will  keep  very  well  thegreater 
part  of  the  winter.  When  you  ufe  them,  take 
them  out  of  the  liquor,  pour  over  them  boiling 
milk,  and  let  them  Hand  an  hour.  Then  Hew 
them  in  the  milk  a quarter  of  an  hour,  thicken 
them  with  flour,  and  a large  quantity  of  butter ; 
but  be  careful  you  do  not  oil  it.  Then  beat 
the  yolks  of  two  eggs  in  a little  cream,  and  put 
it  into  the  flew;  but  do  not  let  it  boil  after  you 
have  put  in  the  eggs.  Lay  untoafled  lippets 
round  the  infide  of  the  difh,  then  ferve  them 
up,  and  they  will  eat  nearly  as  good  as  when 

frefh 
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freffi  gathered.  If  they  do  not  tafte  ftrong 
enough,  put  in  a little  of  the  liquor.  This  is 
a very  ufeful  liquor,  as  it  will  give  a ftrong 
flavour  of  frefh  mufhrooms  to  all  made  difhes. 
Another  method  of  keeping  mufhrooms  is  thus: 
Scrape,  peel,  and  take  out  the  infides  of  large 
flaps.  Boil  them  in  their  own  liquor,  with  a 
little  fait,  lay  them  in  tins,  fet  them  in  a cool 
oven,  and  repeat  it  till  they  be  dry.  Then  put 
them  in  clean  jars,  tie  them  down  clofe,  and 
keep  them  for  ufe. 

To  bottle  Cranberries. 

CRANBERRIES  for  this  purpofe  muft 
be  gathered  when  the  weather  be  quite  dry, 
and  put  into  dry  clear  bottles.  Cork  them  up 
clofe,  and  put  them  in  a dry  place,  where 
neither  heat  nor  damps  can  get  to  them. 

'To  bottle  Damsons. 

GATHER  your  damfons  on  a dry  day, 
before  they  be  ripe,  or  rather  when  they  have 
juft  turned  their  colour.  Put  them  into  wide- 
mouthed bottles,  cork  them  up  clofely,  and 
let  them  ftand  a fortnight.  Then  look  them 
over,  and  if  you  fee  any  of  them  mouldy  or 
ipotted,  take  them  out,  and  cork  the  reft  clofe 
down.  Set  the  bottles  in  land,  and  they  will 
keep  good  till  fpring. 

N.  B.  The  method  of  preferring  different 
kinds  of  fruits  in  fweets  and  jellies,  will  be 
found  in  the  Third  Part,  under  the  Chapter  of 

Prefer  ring. 
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PART  III. 

CONFECTIONARY  in  GENERAL. 


C H A P.  I. 


Fhe  Preparation  of  Sugars. 

O prepare  fugars  properly  is  a material 


point  in  the  bufinefs  of  confectionary; 
and  as  fome  rules  are  undoubtedly  necedary  to 
be  given  in  a work  of  this  kind,  we  fhall  begin 
with  the  fird  procefs,  that  of  clarifying  fugar, 
which  mud  be  done  in  this  manner. 

Break  the  white  of  an  egg  into  your  pre- 
ferving-pan,  put  in  four  quarts  of  water,  and 
beat  it  up  to  a froth  with  a whifk.  Then  put 
in  twelve  pounds  of  fugar,  mix  all  together, 
fet  it  over  the  fire,  and  when  it  b.  ils  put  in  a 
little  cold  water.  Proceed  in  this  manner  as 
many  times  as  may  be  necelfary  till  the  fcum 
appears  thick  on  the  top.  Then  remove  it  from 
the  fire,  and  let  it  fettle,  take  off  the  fcum,  and 
pafs  it  through  a draining  bag.  If  the  fugar 
fhould  not  appear  very  fine,  you  muft  boil  it 
again  before  you  drain  it,  otherwife,  in  boiling 
it  to  a height,  it  will  rife  over  the  pan.  Hav- 
ing thus  finifhed  the  fird  operation,  you  may 
proceed  to  clarify  your  fugar  to  either  of  the 
five  following  degrees. 
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Firjl  Degree,  called  S m ooth  or  Candy 

Sugar. 

HAVING  clarified  your  fugar  as  above 
directed,  put  what  quantity  you  may  have  oc- 
cafion  for  over  the  fire,  and  let  it  boil  till  it  be 
fmooth.  This  you  may  know  by  dipping  your 
fkimmer  into  the  fugar;  and  then  touching  it 
between  your  fore-finger  and  thumb,  and  im- 
mediately opening  them,  you  will  fee  a fmall 
thread  drawn  between,  which  will  immediately 
break,  and  remain  as  a drop  on  your  thumb. 
This  will  be  a lign  of  its  being  in  fome  degree 
of  fmoothnefs.  Then  give  it  another  boiling, 
and  it  will  draw  into  a larger  firing,  when  it 
will  have  acquired  the  firfl  degree  above-men- 
tioned. 

Second  Degree,  called  Blown  Sugar. 

T O obtain  this  degree,  you  mufl  boil  your 
fugar  longer  than  in  the  former  procefs,  and 
then  dip  in  your  fkimmer,  fhaking  off  what 
fugar  you  can  into  the  pan.  Then  with  your 
mouth  blow  flrongly  through  the  holes,  and  if 
certain  bladders  or  bubbles  blow  through,  it 
will  be  a proof  of  its  having  acquired  the 
fecond  degree. 

Third  Degree , called  Feathered  Sugar. 

THIS  degree  is  to  be  proved  by  dipping  the 
fkimmer,  when  the  fugar  has  boiled  longer  than 
in  the  former  degree.  Firfl  fhake  it  over  the 
pan,  then  give  it  a fudden  flirt  behind  you, 
and  if  it  be  enough,  the  fugar  will  fly  off  like 
feathers. 
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Fourth  Degree , called  Crackled  Sugar. 

HAVING  let  your  fugar  boil  longer  than 
in  the  preceding  degree,  dip  a flick  into  the 
fugar,  and  immediately  put  it  into  a pot  of  cold 
water,  which  you  muff  have  Handing  by  you  for 
that  purpofe.  Draw  oft  the  fugar  that  hangs  to 
the  flick  into  the  water,  and  if  it  become  hard, 
and  fnap  in  the  water,  it  has  acquired  the  proper 
degree  - but,  if  otherwife,  you  mull;  boil  it  till 
it  anfwers  that  trial.  You  mull  take  particular 
care  that  the  water  you  ufe  for  this  purpofe  be 
very  cold,  otherwife  it  will  lead  you  into 
errors. 

Fifth  Degree , called  Carmel  Sugar. 

T O obtain  this  degree,  your  fugar  mufl  boil 
longer  than  in  either  of  the  former  operations. 
You  mufl  prove  it  by  dipping  in  a flick,  firfl 
into  the  fugar,  and  then  into  cold  water ; but 
this  you  mufl  obferve,  that  when  it  comes  to 
the  carmel  height,  it  will,  the  moment  it 
touches  the  cold  water,  fnap  like  glafs,  which 
is  the  highefl  and  lafl  degree  of  boiled  fugar. 
Take  care  that  your  fire  be  not  very  fierce  when 
you  boil  this,  left,  flaming  up  the  fides  of  your 
pan,  it  fhould  caufe  the  fugar  to  burn,  which 
will  difcolour  and  fpoil  it. 

Little  Devices  in  Sugar. 

STEEP  gum-tragacanth  in  rofe- water,  and 
with  fome  double-refined  fugar  make  it  up  into 
pafle.  You  may  colour  your  pafle  with  powders 
and  jellies  as  your  fancy  fhall  diredt  you,  and 
then  make  them  up  into  what  fhape  you  like. 
You  may  have  moulds  made  in  what  fhape  you 
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pleafe,  and  they  will  be  pretty  ornaments  placed 
on  the  tops  of  iced  cakes.  In  the  middle  of 
them,  put  little  pieces  of  paper,  with  fome 
pretty  fmart  fentences  written  on  them,  and 
they  will  afford  much  mirth  to  the  younger 
part  of  a company. 

Sugar  of  R oses  in  various  Figures. 

CLIP  off  the  white  of  rofe-buds,  and  dry 
them  in  the  lun.  Having  finely  pounded  an 
ounce  of  them,  take  a pound  of  loaf  fugar. 
Wet  the  fugar  in  rofe- water,  and  boil  it  to  a 
candy  height.  Put  in  your  powder  of  rofes, 
and  the  juice  of  a lemon.  Mix  all  well  together, 
put  it  on  a pie-plate,  and  cut  it  into  lozenges, 
or  make  it  into  any  figure  you  fancy,  fuch  as 
men,  women,  or  birds.  If  you  want  orna- 
ments for  your  defert,  you  may  gild  or  colour 
them  to  your  liking. 


CHAP.  II. 

TARTS  and  PUFFS. 

Different  Sorts  of  Darts. 

IN  the  fixteenth  chapter  of  the  firfl  part  of 
this  work,  we  have  given  fufficient  directions 
for  the  making  of  puff-pafte  for  tarts,  and  alfo 
the  method  of  making  tarts  as  well  as  pies  ; 
what  we  have  therefore  here  to  mention  con- 
cerns only  tarts  and  puffs  of  the  fmaller  kind. 
If  you  make  ufe  of  tin  patties  to  bake  in,  but- 
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ter  them,  and  put  a little  cruft  all  over  them, 
otherwil'e  you  cannot  take  them  out;  but  if 
you  bake  them  in  glafs  or  china,  you  then  need 
ufe  only  an  upper-cruft,  as  you  will  not  then 
want  to  take  them  out  when  you  fend  them  to 
table.  Lay  fine  fugar  at  the  bottom,  then  your 
cherries,  plums,  or  whatever  fort  you  may 
want  to  put  in  them,  and  put  fugar  at  the  top. 
Then  put  on  your  lid,  and  bake  them  in  a flack 
oven.  Mince-pies  muft  be  baked  in  tin  patties, 
becaufe  of  taking  them  out,andpuffi-pafte  is  beft 
for  them.  Apples  and  pears,  intended  to  be 
put  into  tarts,  muft  be  pared,  cut  into  quarters, 
and  cored.  Cut  the  quarters  acrofs  again,  fet 
them  on  in  a faucepan  with  as  much  water  as 
will  barely  cover  them,  and  let  them  fimmer 
on  a flow  fire  juft  till  the  fruit  be'tender.  Put 
a good  piece  of  lemon-peel  into  the  water  with 
the  fruit,  and  then  have  your  patties  ready. 
Lay  fine  fugar  at  bottom,  then  your  fruit,  and 
a little  fugar  at  top.  Pour  over  each  tart  a 
tea-fpoonful  of  lemon-juice,  and  three  tea- 
fpoonfuls  of  the  liquor  they  were  boiled  in. 
Then  put  on  your  lid,  and  bake  them  in  a flack 
oven.  Apricot  tarts  may  be  made  the  fame 
way,  excepting  that  you  muft  not  put  in  any 
lemon-juice.  When  you  make  tarts  of  preferved 
fruits,  lay  in  your  fruit,  and  put  a very  thin 
cruft  at  top.  Let  them  be  baked  but  a little 
while  ; and  if  you  would  have  them  very  nice, 
have  a large  patty,  the  lize  of  your  intended 
tart.  Make  your  fugar-cruft,  roll  it  as  thin  as 
a halfpenny,  then  butter  your  patty,  and  cover 
it.  Shape  your  upper-cruft  on  a hollow  thing 
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made  on  purpofe,  the  fhape  of  your  patty,  and 
mark  it,  with  a marking-iron  for  that  purpofe, 
in  what  fhapeyou  pleafe,  that  it  may  be  hollow 
and  open  to  fhew  the  fruit  through  it.  Then 
bake  your  cruft  in  a very  flack  oven,  that  you 
may  not  difcolour  it,  and  have  it  crifp.  When 
the  cruft  be  cold,  very  carefully  take  it  out, 
and  fill  it  with  what  fruit  you  pleafe.  Then 
lay  on  the  lid,  and  your  bufmefs  will  be  done. 

Petit  Patties. 

THESE  are  a very  pretty  garnifh,  and  give 
a handfome  appearance  to  a large  difh.  Make  a 
fliort  cruft,  roll  it  thick,  and  make  them  as  big 
as  the  bowl  of  a fpoon,  and  about  an  inch  deep. 
Take  a piece  of  veal  big  enough  to  fill  the  patty, 
and  as  much  bacon  and  beef-1  net.  Shred  them 
all  very  fine,  feafon  them  with  pepper  and  fait, 
and  a little  i'weet  herbs.  Put  them  into  a little 
llewpan,  keep  turning  them  about,  with  a few 
mufhrooms  chopped  fmall,  for  eight  or  ten 
minutes.  Then  fill  your  patties,  and  cover 
them  with  cruft.  Colour  them  with  the  yolk 
of  an  egg,  and  bake  them.  Some  fill  them 
with  oyfters  for  fifh  difhes,  or  the  melts  of  the 
fifli  pounded,  and  feafoned  with  pepper  and 
fait. 

Curd  Puffs. 

PU T a little  runnet  into  two  quarts  of  milk, 
and  when  it  be  broken,  put  it  into  a coarfie  cloth 
to  drain.  Then  rub  the  curd  through  a hair 
fteve,  and  put  to  it  four  ounces  of  butter,  ten 
ounces  of  bread,  half  a nutmeg,  a lemon-peel 
grated,  and  a fpoonful  of  wine.  Sugar  it  to 
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your  tafle,  rub  your  cups  with  butter,  and  put 
them  for  little  more  than  half  an  hour  into  the 
oven. 

Sugar  Puffs. 

BEAT  the  whites  of  ten  eggs  till  they  rife 
to  high  froth.  Then  put  them  in  a marble 
mortar  or  wooden  bowl,  and  add  as  much 
double-refined  fugar  as  will  make  it  thick;  then 
rub  it  round  the  mortar  for  half  an  hour,  put  in 
a few  carraway  feeds,  and  take  a (beet  of  wafers, 
and  lay  it  on  as  broad  as  a fix-pence  and  as 
high  as  you  can.  Put  them  into  a moderately- 
heated  oven  half  a quarter  of  an  hour,  and  they 
will  look  as  white  as  fnow. 

W A f e.  R s. 

TAKE  a fpoonful  of  orange-flower-water, 
two  fpoonfuls  of  flour,  two  of  fugar,  and  the 
fame  of  cream.  Beat  them  well  together  for 
half  an  hour;  then  make  your  wafer  tongs  hot, 
and  pour  a little  of  your  batter  in  to  cover  your 
irons.  Bake  them  on  a hove  fire,  and  as  they 
be  baking,  roll  them  round  a flick  like  a fpiggot. 
When  they  be  cold,  they  will  be  very  crifp, 
and  are  very  proper  to  be  eat  with  jellies,  or 
with  tea. 

Chocolate  Puffs. 

HAVING  beat  and  lifted  half  a pound  of 
double-refined  fugar,  fcrrqae  into  it  an  ounce  of 
chocolate  very  fine,  and  mix  them  together. 
Beat  the  white  of  an  egg  to  a very  high  froth, 
and  ftrew  in  your  fugar  and  chocolate.  Keep 
beating  it  till  it  be  as  ffiff  as  a pafte.  Then 
fugar  your  paper,  drop  them  on  about  the  fize 
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of  a fix-pence,  and  bake  them  in  a very  flow 
oven. 

Almond  Puffs. 

TAKE  two  ounces  of  fweet  almonds,  blanch 
them,  and  beat  them  very  fine  with  orange- 
flower- water.  Beat  the  whites  of  three  eggs  to 
a very  high  froth,  and  then  firew  in  a little 
fifted  fugar.  Mix  your  almonds  with  your 
fugar  and  eggs,  and  then  add  more  fugar  till  it 
be  as  thick  as  a pafte.  Lay  it  in  cakes,  and 
bake  it  in  a cool  oven  on  paper. 

Lemon  Puffs. 

TA  K E a pound  of  double-refined  fugar,  beat 
it,  and  fift  it  through  a fine  lieve.  Put  it  into 
a bowl,  with  the  juice  of  two  lemons,  and  beat 
them  together.  Then  beat  the  white  of  an  egg 
to  a very  high  froth.  Put  it  into  your  bowl, 
beat  it  half  an  hour,  and  then  put  in  three  eggs, 
with  two  rinds  of  lemon  grated.  Mix  it  well 
up,  throw  fugar  on  your  papers,  drop  on  the 
puffs  in  final  1 drops,  and  bake  them  in  an  oven 
moderately  hot. 


C H A P.  III. 

CAKES. 

Preliminary  Hints  and  Obfervations. 

BEFORE  you  begin  to  make  any  cake,  take 
care  that  all  your  ingredients  begot  ready 
ft)  your  hand.  Beat  up  your  eggs  well,  and 

then 
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then  do  not  leave  them  to  go  about  any  thing 
elle  till  your  cake  be  finidied,  as  the  eggs,  by 
Handing  unmixed,  will  require  beating  again, 
which  will  contribute  to  make  your  cake  heavy. 
If  you  intend  to  put  butter  in  your  cakes,  be 
lure  to  beat  it  to  a fine  cream  before  you  putin 
your  l'ugar,  otherwife  it  will  require  double  the 
beating,  and  after  all  will  not  anfwer  the  pur- 
pofe  fo  well.  Cakes  made  with  rice,  feeds,  or 
plums,  are  bed  baked  in  wooden  garths ; for, 
when  baked  either  in  pots  or  tins,  the  outfide 
of  the  cakes  will  be  burned,  and  will  befides  be 
fo  much  confined,  that  the  heat  cannot  pene- 
trate into  the  middle  of  the  cake,  which  will 
prevent  it  from  rifing.  All  kinds  of  cakes  mud 
be  baked  in  a good  oven,  heated  according  to 
the  fize  of  your  cake. 

A rich  Cake. 

TAKE  feven  pounds  of  currants  walhedand 
rubbed,  four  pounds  of  flour  dried  and  lifted, 
fix  pounds  of  the  bed  frefh  butter,  and  two 
pounds  of  Jordan  almonds,  blanched  and  beaten 
with  orange-flower- water  till  fine;  four  pounds 
of  eggs,  but  leave  out  half  the  whites ; three 
pounds  of  double-refined  fugar  beaten  and  lifted; 
a quarter  of  an  ounce  of  mace,  the  fame  of  cloves 
and  cinnamon,  and  three  large  nutmegs,  all 
beaten  fine;  a little  ginger,  half  a pint  of  fack, 
half  a pint  of  French  brandy,  and  fweetmeats, 
luch  as  orange,  lemon,  and  citron,  to  your 
liking.  Before  you  mix  your  ingredients,  work 
your  butter  to  a cream.  Then  put  in  your 
l'ugar,  and  work  them  well  together.  Let  your 
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eggs  be  well  beaten  and  drained  through  a fieve ; 
work  in  your  almonds,  then  put  in  your  eggs, 
and  beat  them  together  till  they  look  white  and 
thick.  Then  put  in  your  fack,  brandy,  and 
fpices,  fhake  in  your  flour  by  degrees,  and 
when  your  oven  be  ready,  put  in  your  currants 
and  fweetmeats  as  you  put  it  in  your  hoops.  Put 
it  into  a quick  oven,  and  four  hours  will  bake 
it.  Remember  to  keep  beating  it  with  your  hand 
all  the  time  you  be  mixing  it;  and  when  your 
currants  be  well  wafhed  and  cleaned,  let  them 
be  kept  before  the  fire,  that  they  may  go  warm 
into  the  cake.  This  quantity  will  bake  bed  in 
two  hoops,  it  being  too  large  for  one. 

Plum  Cake. 

T O a pound  and  an  half  of  fine  flour  well 
dried,  put  the  fame  quantity  of  butter,  three 
quarters  of  a pound  of  currants  waflied  and  well 
picked,  done  and  flice  half  a pound  of  raifins, 
eighteen  ounces  of  fugar  beat  and  fifted,  and 
fourteen  eggs,  leaving  out  half  the  whites ; 
lh red  the  peel  of  a large  lemon  exceeding  fine, 
three  ounces  of  candied  orange,  the  fame  of 
lemon,  a tea-fpoonful  of  beaten  mace,  half  a 
nutmeg  grated,  a tea-cupful  of  brandy,  or 
white  wine,  and  four  fpoonfuls  of  orange- 
flower-water.  Fird  work  the  butter  with  your 
hand  to  a cream,  then  beat  your  fugar  well  in, 
whifk  your  eggs  for  half  an  hour,  then  mix 
them  with  your  fugar  and  butter,  and  put  in 
your  flour  and  fpices.  The  whole  will  take  an 
hour  and  a half  beating.  When  your  oven  be 
ready,  mix  in  lightly  your  brandy,  fruit,  and 
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fweetmeats,  then  put  it  into  your  hoop,  and 
bake  it  two  hours  and  a half. 

White  Plum  Cakes. 

TAKE  two  pounds  of  flour  well  dried,  half 
that  quantity  of  fugar  beaten  and  fifted,  a pound 
of  butter,  a quarter  of  an  ounce  of  nutmegs, 
the  fame  of  mace,  fixteen  eggs,  two  pounds  and 
a half  of  currants  picked  and  wafhed,  half  a 
pound  of  fweet  almonds,  the  fame  of  candied 
lemon,  half  a pint  of  fick  or  brandy,  and  three 
fpoonfuls  of  orange-flower-water.  Beat  your 
butter  to  a cream,  put  in  your  fugar,  beat  the 
whites  of  your  eggs  half  an  hour,  and  mix  them 
with  your  fugar  and  butter.  Then  beat  your 
yolks  half  an  hour,  and  mix  them  with  your 
whites,  which  will  take  two  hours  beating. 
Put  in  your  flour  a little  before  your  oven  be 
ready,  and  juft  before  you  put  it  into  your 
hoop,  mix  together  lightly  your  currants,  and 
all  your  other  ingredients.  It  will  take  two 
hours  baking.  • 

A Pound  Cake. 

BEAT  a pound  of  butter  in  an  earthen  pan 
with  your  hand  one  way,  till  it  be  like  a fine 
thick  cream.  Then  have  ready  twelve  eggs,  but 
leave  out  half  the  whites  ; beat  them  well,  then 
beat  them  up  with  the  butter,  a pound  of  flour 
beat  in  it,  a pound  of  fugar,  and  a few  carra- 
ways.  Beat  all  well  together  with  your  hand 
for  an  hour,  or  you  may  beat  it  with  a wooden 
fpoon.  Put  all  into  a buttered  pan,  and  bake 
it  in  a quick  oven  for  one  hour. 
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Rice  C a k e s. 

BEAT  the  yolks  of  fifteen  eggs  for  near 
half  an  hour  with  a whifk.  Put  to  them  ten 
ounces  of  loaf  fugar  fifted  fine,  and  beat  it  well 
in.  Then  put  in  half  a pound  of  rice  flour,  a 
little  orange-water  or  brandy,  and  the  rinds  of 
two  lemons  grated.  Then  put  in  feven  whites, 
(having  firft  beaten  them  well  near  an  hour  with 
a whiik)  and  beat  them  all  well  together  for  a 
quarter  of  an  hour.  Then  put  them  in  a hoop, 
and  fet  them  for  half  an  hour  in  a quick  oven. 

Cream  Cakes. 

TAKE  the  whites  of  nine  eggs,  and  beat 
them  to  a fliff* froth.  Stir  it  gently  with  a fpoon, 
left  the  froth  fliould  fall,  and  to  every  white  of 
an  egg,  grate  the  rinds  of  two  lemons.  Shake 
in  ioftly  a fpoonful  of  double-refined  fugar, 
fifted  fine,  lay  a wet  ftieet  of  paper  on  a tin, 
and  with  a fpoon  drop  the  froth  in  little  lumps 
on  it,  at  a fmall  diftance  from  each  other.  Sift 
a good  quantity  of  fugar  over  them,  fet  them  in 
an  oven  after  brown  bread,  then  clofe  the 
oven  up,  and  the  froth  will  rife.  They  will 
be  baked  enough  as  foon  as  they  be  coloured. 
Then  take  them  out,  and  put  two  bottoms  to- 
gether ; lay  them  on  a fieve,  and  fet  them  to 
dry  in  a cool  oven.  If  you  choofe  it,  you 
may,  before  you  clofe  the  bottoms  together  to 
dry,  lay  rafp berry- jam,  or  any  kind  of  fweet- 
meats  between  them. 

Macaroons. 

TAKE  a pound  of  fweet  almonds  blanched 
and  beaten,  and  put  to  them  a pound  of  fugar, 
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and  a little  rofe-  water  to  keep  them  from  oiling. 
Then  beat  the  whites  of  feven  eggs  to  a froth, 
and  put  them  in,  and  beat  them  well  together. 
Drop  them  on  wafer  paper,  grate  fugar  over 
them,  and  put  them  into  the  oven. 

Lemon  Biscuits. 

TAKE  the  yolks  of  ten  eggs  and  the  whites 
of  five,  and  beat  them  well  together,  with  four 
fpoonfuls  of  orange-flower-water,  till  they 
froth  up.  Then  put  in  a pound  of  loaf-fugar 
lifted,  beat  it  one  way  for  half  an  hour  or  more, 
put  in  half  a pound  of  flour,  with  the  rafpings 
of  two  lemons,  and  the  pulp  of  a fmall  one. 
Butter  your  tin,  and  bake  it  in  a quick  oven ; but 
do  not  Hop  up  the  mouth  at  firft,  for  fear  it 
fhould  fcorch.  Dull:  it  with  fugar  before  you 
put  it  into  the  oven. 

French  Biscuits. 

TAKE  a pair  of  clean  fcales,  in  one  fcale 
put  three  new-laid  eggs,  and  in  the  other  the 
fame  weight  of  dried  flour.  Have  ready  the 
fame  weight  of  fine  powdered  fugar.  Firfl  beat 
up  the  whites  of  the  eggs  well  with  a whilk, 
till  they  be  of  a fine  froth.  Then  whip  in  half 
an  ounce  of  candid  lemon-peel  cut  very  thin 
and  fine,  and  beat  well.  Then,  by  degrees, 
whip  in  the  flour  and  fugar ; then  put  in  the 
yolks,  and  with  a fpoon  temper  them  well  to- 
gether. Then  fhape  your  bifcuits  on  fine  white 
paper  with  your  fpoon,  and  throw  powdered 
l'ugar  over  them.  Bake  them  in  a moderate 
oven,  not  too  hot,  giving  them  a fine  colour  on 
the  top.  When  they  be  baked,  with  a fine 
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knife  cut  them  off  from  the  paper,  and  lay 
them  up  for  ufe  in  dry  boxes. 

Sponge  Biscuits. 

TAKE  twelve  eggs,  and  beat  the  yolks  of 
them  for  half  an  hour.  Then  put  in  a pound 
and  a half  of  fugar  beat  and  lifted,  and 
whifk  it  well  till  you  fee  it  rife  in  bubbles. 
Then  beat  the  whites  to  a ftrong  froth,  and 
whifk  them  well  with  your  fugar  and  yolks. 
Beat  in  fourteen  ounces  of  flour,  with  the  rinds 
of  two  lemons  grated.  Bake  them  in  tin  moulds 
buttered,  and  let  them  have  a hot  oven,  but  do 
not  flop  the  mouth  of  it.  They  will  take  half 
an  hour  baking ; but  remember  to  lift  pound- 
ed fugar  over  them  before  you  put  them  into 
the  oven. 

Drop  Biscuits. 

TAKE  the  whites  of  fix  eggs,  and  the  yolks 
of  ten.  Beat  them  up  with  a fpoonful  of  rofe- 
water  for  half  an  hour,  and  then  put  in  ten 
ounces  of  beated  and  fifted  loaf-fugar.  Whifk 
them  well  for  half  an  hour,  and  then  add  an 
ounce  of  carraway  feeds  crufhed  a little,  and 
fix  ounces  of  fine  flour.  Whifk  in  your  flour 
gently,  drop  them  on  wafer  papers,  and  bake 
them  in  an  oven  moderately  heated. 

Spanish  Biscuits. 

TAKE  the  yolks  of  eight  eggs,  and  beat 
them  half  an -hour,  and  then  beat  in  eight 
fpoonfuls  of  fugar.  Beat  the  whites  to  a ftrong 
froth,  and  then  beat  them  well  with  your  yolks 
and  fugar  near  half  an  hour.  Put  in  four 
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fpoonfuls  of  flour,  and  a little  lemon-peel  cut 
exceedingly  fine.  Bake  them  on  papers. 

Common  Biscuits. 

TAKE  eight  eggs,  and  beat  them  half  an 
hour.  Then  put  in  a pound  of  beaten  and 
lifted  fugar,  with  the  rind  of  a lemon  grated. 
Whiik  it  an  hour,  or  till  it  looks  light,  and 
then  put  in  a pound  of  flour,  with  a little,  rofe- 
water.  Sugar  them  over,  and  bake  them  in 
tins  or  on  papers. 

Gingerrread  Cakes. 

TAKE  three  pounds  of  flour,  a pound  of 
liigar,  the  fame  quantity  of  butter  rolled  in 
very  fine,  two  ounces  of  ginger  beat  fine,  and 
a large  nutmeg  grated.  Then  take  a pound  of 
treacle,  a quarter  of  a pint  of  cream,  and  make 
them  warm  together.  Make  up  the  bread  fliifF, 
roll  it  out,  and  make  it  up  into  thin  cakes. 
Cut  them  out  with  a tea-cup  or  fmaii  glafs,  or 
roll  them  round  like  nuts,  and  bake  them  in  a 
llack  oven  on  tin  plates. 

Green  Caps. 

H AV I N G gathered  as  many  codlings  as  you 
want,  juft  before  they  be  ripe,  green  them  in 
the  fame  manner  as  for  preferving.  Then  rub 
them  over  with  a little  oiled  butter,  grate 
double-refined  fugar  over  them,  and  fet  them  in 
the  oven  till  they  look  bright,  and  fparkle  like 
froft.  Then  take  them  out,  and  put  them  into 
a china  difh.  Make  a very  fine  cuftard,  and 
pour  it  round  them.  Stick  Angle  flowers  in 
every  apple,  and  ferve  them  up.  This  is,  for 
either  dinner  or  fupper,  a pretty  corner-difh. 

Black 
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Black  Caps. 

TAKE  out  the  cores,  and  cut  into  halves- 
twelve  large  apples.  Place  them  on  a thin 
patty- pan  as  cloiely  as  they  can  lie,  with  the  flat 
fide  downwards.  Squeeze  a lemon  into  two 
fpoonfuls  of  orange-flower-water,  and  pour  it 
over  them.  Shred  fome  lemon -peel  fine,  and 
throw  over  them,  and  grate  fine  fugar  over  all. 
Set  them  in  a quick  oven,  and  half  an  hour 
will  do  them.  Throw  fine  fugar  all  over  the 
difli,  when  you  fend  them  to  table. 

Bath  Cakes. 

T A KE  a pound  of  butter,  and  rub  it  into  an 
equal  weight  of  flour,  with  a fpoonful  of  good 
barm.  Warm  fome  cream,  and  make  it  into  a 
light  pafte.  Set  it  to  the  fire  to  rife,  and  when 
you  make  them  up,  take  four  ounces  of  carra- 
way  comfits,  work  part  of  them  in,  and  ftrew 
the  reft  on  the  top.  Make  them  into  a round 
cake,  the  fize  of  a French  roll.  Bake  them  on 
iheet  tins,  and  they  will  eat  well  hot  for  break- 
faft,  or  at  tea  in  the  afternoon. 

Portugal  Cakes. 

TAKE  a pound  of  fine  flour,  and  mix  it 
with  a pound  of  beaten  and  fifted  loaf-fugar. 
Then  rub  it  into  a pound  of  pure  fweet  butter 
till  it  be  thick  like  grated  white  bread.  Then 
put  to  it  two  fpoonfuls  of  rofe- water,  two  of 
fack,  and  ten  eggs.  Whip  them  well  with  a 
whilk,  and  mix  into  it  eight  ounces  of  currants. 
Mix  all  well  together,  butter  the  tin-pans,  and 
fill  them  about  half  full,  and  bake  them.  If 
they  be  made  without  currants,  they  will  keep 
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half  a year.  Add  a pound  of  almonds  blanch- 
ed, and  beat  them  with  rofe- water,  as  above 
directed,  but  leave  out  the  flour.  Thefe  are 
another  fort,  and  better. 

Shrewsbury  Cakes. 

BEAT  half  a pound  of  butter  to  a fine 
cream,  and  put  in  the  fame  weight  of  flour, 
one  egg,  fix  ounces  of  beaten  and  lifted  loaf- 
fugar,  and  half  an  ounce  of  carraway  feeds. 
Mix  them  into  a pafte,  roll  them  thin,  and  cut 
them  round  with  a lmall  glafs  or  little  tins ; 
prick  them,  lay  them  on  llieets  of  tin,  and 
bake  them  in  a llow  oven. 

Saffron  Cakes. 

TAKE  a quarter  of  a peck  of  fine  flour,  a 
pound  and  a half  of  butter,  three  ounces  of 
carraway  feeds,  fix  eggs  well  beaten,  a quarter  of 
an  ounce  of  cloves  and  mace  finely  beaten  to- 
gether, a little  cinnamon  pounded,  a pound  of 
fugar,  a little  role-water  and  fafffon,  a pint  and 
a half  of  yeft,  and  a quart  of  milk.  Mix  all 
together  lightly  with  your  hands  in  this  man- 
ner : Firfl  boil  your  milk  and  butter,  then  fkim 
off  the  butter,  and  mix  it  with  your  flour,  and 
a little  of  the  milk.  Stir  the  yeft  into  the  reft, 
and  ftrain  it.  Mix  it  with  the  flour,  put  in 
your  feeds  and  fpice,  rofe-water,  tindture  of 
faffron,  fugar,  and  eggs.  Beat  it  all  well  up 
lightly  with  your  hands,  and  bake  it  in  a hoop 
or  pan  well  buttered.  It  will  take  an  hour  and 
a half  in  a quick  oven.  If  you  choofe  it,  you 
may  leave  out  the  feeds ; and  fome  think  the 
cake  is  better  without  them. 
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Prussian  Cakes. 

T AKE  half  a pound  of  dried  flour,  a pound 
of  beaten  and  lifted  fugar,  the  yolks  and  whites 
of  feven  eggs  beaten  feparately,  the  juice  of  a 
lemon,  the  peels  of  two  finely  grated,  and  half 
a pound  of  almonds  beat  fine  with  rofe-water. 
As  foon  as  the  whites  be  beat  to  a froth,  put  in 
the  yolks,  and  every  thing  elfe,  except  the 
flour,  and  beat  them  together  for  half  an  hour. 
Shake  in  the  flour  juft  before  you  fet  it  into  the 
oven  ; and  be  fure  to  remember  to  beat-  the 
yolks  and  whites  of  your  eggs  feparately,  or 
your  cakes  will  be  heavy. 

Apricot  Cakes. 

SCALD  a pound  of  nice  ripe  apricots,  and 
peel  them  and  take  out  the  ftones  as  foon  as  you 
find  the  fkin  will  come  off.  Then  beat  them 
in  a mortar  to  a pulp  ; boil  half  a pound  of 
double-refined  fugar,  with  a ipoonful  of  water, 
and  ikim  it  exceedingly  well.  Then  put  in  the 
pulp  of  your  apricots,  let  them  fimmer  a quar- 
ter of  an  hour  over  a flow  fire,  and  ffir  it  foftly 
all  the  time.  Then  pour  it  into  fhallow  flat 
glaffes,  turn  them  out  upon  glal's  plates,  put 
them  in  a flove,  and  turn  them  once  a day  till 
they  be  dry, 

Qjj  i n c e Cakes. 

T AKE  a pint  of  the  fyrup  of  quinces,  and 
a quart  or  two  of  rafpberries.  Boil  and  clarify 
them  over  a gentle  fire,  taking  care  to  fkim  it  as 
often  as  may  be  neceifary.  Then  add  a pound 
and  a half  of  fugar,  and  as  much  more,  brought 
to  a candy  height,  which  mud:  be  poured  in 
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hot,  Conftantly  ftir  the  whole  about  till  it  be 
alnioft  cold,  and  then  fpread  it  on  plates,  and 
cut  it  out  into  cakes. 

Orange  Cakes. 

QUARTER  what  quantity  you  pleafe  of 
Seville  oranges,  that  have  very  good  rinds,  and 
boil  them  in  two  or  three  waters  until  they  be 
tender,  and  the  bittertiels  gone  off.  Skim  them, 
and  then  lay  them  on  a clean  napkin  to  dry. 
Take  all  the  fkins  and  feeds  out  of  the  pulp 
with  a knife,  fhred  the  peels  fine,  put  them  to 
the  pulp,  weigh  them,  and  put  rather  more 
than  their  weight  of  fine  fugar  into  a tofling- 
pan,  with  juft  as  much  water  as  will  diffolve 
it.  Boil  it  till  it  becomes  a perfect  fugar,  and 
then,  by  degrees,  put  in  your  orange-peels  and 
pulp.  Stir  them  well  before  you  fet  them  on 
the  fire ; boil  it  very  gently  till  it  looks  clear 
and  thick,  and  then  put  them  into  flat-bot- 
tomed glaflcs.  Set  them  in  a ftove,  and  keep 
them  in  a conftant  and  moderate  heat ; and 
when  they  be  candied  on  the  top,  turn  them 
out  upon  glafles. 

Lemon  Cakes. 

TAKEthe  whites  of  ten  eggs,  put  to  them 
three  f^oonfuls  of  rofe  or  orange-flower-water, 
and  beat  them  an  hour  with  a whifk.  Then  put 
in  a pound  of  beaten  and  fiftcd  fugar,  anc  grate 
into  it  the  rind  of  a lemon.  When  it  be  well 
mixed,  put  in  the  juice  of  half  a lemon,  and  the 
yolks  of  ten  eggs  beat  fmooth.  Juft  before  you 
put  it  into  the  oven,  ftir  in  three  quarters  of  a 
pound  of  flour,  butter  your  pan,  put  it  into  a 
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moderate  oven,  and  an  hour  will  bake  it.  YoCI 
may,  if  you  chufe  it,  make  orange  cakes  in  the 
lame  manner. 

Bride  Cakes. 

TAKE  two  pounds  of  loaf  fugar,  four 
pounds  of  frelli,  butter,  and  the  fame  quantity 
of  fine  well-dried  flour ; pound  and  fift  fine  a 
quarter  of  an  ounce  of  mace,  the  fame  of  nut- 
megs, and  to  every  pound  of  flour  put  eight 
egg s;  wadi  four  pounds  of  currants,  and  pick 
them  well,  and  dry  them  before  the  fire;  blanch 
apound of  fweet almonds, and  cut  them  length- 
ways very  thin  j a pound  of  citron,  a pound  of 
candied  orange,  the  fame  of  candied  lemon,  and 
half  a pint  of  brandy . Firft  work  the  butter 
to  a cream  with  your  hand,  then  beat  in  your 
fugar  a quarter  of  an  hour,  and  beat  the  whites 
of  your  eggs  to  a very  flrong  froth.  Mix  them 
with  your  fugar  and  butter,  beat  your  yolks 
half  an  hour  at  lead,  and  mix  them  with  your 
cake.  Then  put  in  your  flour,  mace,  and  nut- 
meg, and  keep  beating  it  well  till  your  oven  be 
ready.  Put  in  your  brandy,  and  beat  your  cur- 
rants and  almonds  lightly  in.  Tie  three  fheets 
of  paper  round  the  bottom  of  your  hoop,  to 
keep  it  from  running  out,  and  rub  it  Well  with 
butter.  Then  put  in  your  cake,  and  lay  your 
Iweetmeats  in  three  layers,  with  fome  cake  be- 
tween every  layer.  As  foon  as  it  be  rifen  and 
coloured,  cover  it  with  paper  before  your  overi 
be  covered  up.  It  mad  be  baked  three  hours. 
If  you  choofe  to  put  an  icing  on  it,  you  will 
find  directions  for  that  purpole  in  the  la  ft  ar-* 
title  of  this  chapter. 


Little 


6 A K E 


•o  • 


S°7 

Little  Fine  Cakes. 

TAKE  a pound  of  butter  beaten  to  a cream, 
a pound  and  a quarter  of  flour,  a pound  of  fugar 
beat  fine,  a pound  of  currants  clean  wafhedand 
picked,  and  the  yolks  of  fix  and  the  whites  of 
four  eggs.  Beat  them  fine,  and  mix  the  flour, 
fugar,  and  eggs,  by  degrees  into  the.  butter. 
Beat  all  well  with  both  hands,  and  make  them 
into  little  cakes.  Or  you  may  make  them  thus : 
Take  a pound  of  flour,  and  half  a pound  of 
fugar,  beat  half  a pound  of  butter  with  your 
hand,  and  mix  them  well  together. 

Snow  Balls. 

' a j i 

PARE  and  take  out  tht  cores  of  five  large 
baking  apples,  and  fill  the  holes  with  orange  or 
quince  marmalade.  Then  make  fome  good  hot 
pafte,  roll  your  apples  in  it,  and  make  your 
cruft  of  an  equal  thicknefs.  Put  them  in  a 
tin  dripping-pan,  bake  them  in  a moderate 
oven,  and  when  you  take  them  out,  make  icing 
for  them,  the  fame  as  directed  in  the  laft  article 
of  this  chapter.  Let  your  icing  be  about  a 
quarter  of  an  inch  thick,  and  let  them  at  a good 
diftance  from  the  fire  till  they  be  hardened; 
but  take  care  you  do  not  let  them  brown. 
Put  one  in  the  middle  of  a dilh,  and  the  others 
ropnd  it. 

Little  Plum  Cakes. 

TAKE  half  a pound  of  fugar  finely  pow- 
dered, two  pounds  of  flour  well  dried,  fouryolks 
and  two  whites  of  eggs,  half  a pound  of  butter 
wafhed  with  rofe-water,  fix  fpoonfuls  of  cream 
warmed,  and  a pound  and  a half  of  currants 
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unwafhed,  but  picked  and  rubbed  very  clean 
in  a cloth.  Mix  all  well  together,  then  make 
them  up  into  cakes,  bake  them  in  a hot  oven, 
and  let  them  Hand  half  an  hour  till  they  be 
coloured  on  both  fides.  Then  take  down  the 
oven  lid,  and  let  them  ftand  to  foak.  You 
mull  rub  the  butter  well  into  the  flour,  then 
the  eggs  and  cream,  and  then  the  currants. 

Ratafia  Cakes. 

FIRST  blanch,  and  then  beat  half  a pound 
of  fweet  almonds,  and  the  fame  quantity  of  bit- 
ter almonds,  in  fine  orange,  rofe,  or  ratafia- 
water,  to  keep  the  almonds  from  oiling.  Take 
a pound  of  fine  fugar  pounded  and  lifted,  and 
mix  it  with  your  almonds.  Have  ready  the 
whites  of  four  eggs  well  beaten,  and  mix  them 
lightly  with  the  almonds  and  fugar.  Put  it 
into  a preferving-pan,  and  fet  it  over  a moderate 
fire.  Keep  ftirring  it  one  way  until  it  be  pretty 
hot,  and  when  it  be  a little  cool,  roll  it  in  fmall 
rolls,  and  cut  it  into  thin  cakes.  Dip  your 
hands  in  flour,  and  (hake  them  on  them  ; give 
each  of  them  a light  tap  with  your  finger,  and 
put  them  on  fugar  papers.  Juft  before  you  put 
them  into  a flow  oven,  lift  a little  fugar  over 
them. 

Nuns  Cakes. 

TAKE  four  pounds  of  the  fineft  flour,  and 
three  pounds  of  double-refined  fugar  beaten  and 
fifted.  Mix  them  well  together,  and  let  them 
(land  before  the  fire  till  you  have  prepared  your 
other  materials.  Then  beat  four  pounds  of 
butter  with  your  hand  till  it  be  as  foft  as  cream; 
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beat  the  yolks  of  thirty-five  eggs  and  the  whites 
of  fixteen,  fttain  off  your  eggs  from  the  treads, 
and  beat  them  and  the  butter  together  till  they 
be  finely  incorporated.  Put  in  four  or  five 
fpoonfuls  of  orange-flower  or  rofe-water,  and 
beat  it  again.  Then  take  your  flour  and  fugar, 
with  fix  ounces  of  carraway  feeds,  and  ftrew 
them  in  by  degrees,  beating  it  up  for  two  hours 
together.  You  may  put  in  as  much  tin&ureof 
cinnamon  as  you  pleafe.  Then  butter  your 
hoop,  and  let  it  ftand  three  hours  in  a moderate 
oven.  When  you  beat  butter,  you  muft  always 
oblerve  to  do  it  with  a cool  hand,  and  always 
beat  it  in  a deep  earthen  difli  one  way. 

Seed  Cakes 

TAKE  a pound  of  fugar  beaten  and  fifted, 
the  fame  quantity  of  butter,  the  fame  of  well- 
dried  flour,  two  ounces  of  carraway  feeds,  eight 
eggs,  a nutmeg  grated,  and  its  weight  of  cin- 
namon. Firil  beat  your  butter  to  a cream,  then 
put  in  your  fugar  beat  the  whites  of  your 
eggs  half  an  hour,  and  mix  them  with  your 
fugar  and  butter.  Then  beat  the  yolks  half  an 
hour,  and  put  the  whites  to  them.  A little 
before  it  goes  to  the  oven,  beat  in  your  flour, 
fpices,  and  feeds.  The  whole  will  take  two 
hours  beating.  Put  it  into  your  hoop,  and  bake 
it  two  hours  in  a quick  oven. 

Qjlt  een  Cakes. 

BEAT  and  fift  a. pound  of  loaf  fugar,  take 
a pound  of  well-dried  flour,  a pound  of  butter, 
eight  eggs,  half  a pound  of  currants  wafhed  . 
and  picked,  grate  a nutmeg,  and  the  fame 
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quantity  of  mace  and  cinnamon.  Work  you? 
butter  to  a cream,  and  put  in  your  fugar.  Beat 
the  whites  of  your  eggs  near  half  an  hour,  and 
niix  them  with  your  fugar  and  bqtter.  Then 
beat  your  yolks  near  half  an  hour,  and  put; 
them  to  your  butter.  Beat  them  exceedingly 
well  together,  and  when  it  be  ready  fpr  thq 
oven,  put  in  yo.ur  flour,  fpices,  and  currant* 
Sift  a little  fugar  oyer  them,  and  bake  then* 
in  tin. 

Currant  Cakes. 

DRY  well  before  the  fire  a pound  and  a half 
of  fine  flour,  take  a pound  of  butter,  half  a, 
pound  of  fine  loaf  fugar  well  beaten  and  fifted, 
four  yolks  of  eggs,  four  fpoonfuls  of  rofe-wa- 
ter,  the  fame  of  lack,  a little  mace,  anfi  a nut- 
meg grated.  Beat  the  eggs  well,  and  put  them 
to  the  rofe- water  and  flack.  Then  put  to  it  the 
fugar  aud  butter.  Work  them  all  together, 
ilrew  in  the  currants  and  flour,  having  taken 
care  to  have  them  ready  warmed  for  mixing. 
You  may  make  fix  or  eight  cakes  of  them ; 
but  mind  to  bake  them  of  a fine  brown,  and 
pretty  crifp. 

W n i g s. 

PUT  half  a pint  of  warm  milk  to  three 
quarters  of  a pound  of  fine  flour,  and  mix  in 
it  two  or  three  fpoonfuls  of  light  barm.  Cover 
it  up,  and  fet  it  before  the  fire  an  hour  in  order 
to  make  it  rife.'  Work  into  the  pafte  four 
ounces  of  fugar,  and  the  fame  quantity  of  but- 
ter. Make  it  into  whigs  with  as  little  flour 
as  poffible  and  a few  feeds,  and  bake  them  in  a 
quick  oven, 

^ Icings 
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Icings  for  Cakes. 

TAKE  a pound  of  double-refined  fugar 
pounded  and  lifted  fine,  and  mix  it  with  the 
whites  of  twenty-four  eggs,  in  an  earthen  pan, 
Whifk  them  well  for  two  or  three  hours  till  it 
looks  white  and  thick,  and  then,  with  a thin 
broad  board,  or  bunch  of  feathers,  fpread  it  all 
over  the  top  and  fides  of  the  cake.  Set  it  at  a 
proper  diflance  before  a clear  fire,  and  keep 
turning  it  continually  that  it  may  not  turn 
colour;  but  a cool  oven  is  belt,  where  an  hour 
will  harden  it.  Or  you  may  make  your  icing 
thus:  Beat  the  whites  of  three  eggs  to  a flrong 
froth,  beat  a pound  of  Jordan  almonds  very  fine 
with  role-water,  and  mix  your  almonds  with 
the  eggs  lightly  together.  Then  beat  a pound 
of  }oaf  fugar  very  fine,  and  put  it  in  by  degrees. 
When  your  cake  be  enough,  take  it  out,  lay  or) 
your  icing,  and  proceed  as  above  directed. 

CHAP.  IV. 

CUSTARDS  and  CHEESECAKES, 

Preliminary  Hints  and  Obfcrvations . 

THE  greatefl  care  muff  be  taken  in  the 
making  of  cuflards,  that  your  tolling-* 
pan  be  well  tinned ; and  always  remember  to 
put  a fpoonful  of  water  into  your  pan,  to  pre- 
vent your  ingredients  flicking  to  the  bottom  of 
it;  and  what  we  have  here  faid  of  cuflards,  mull 
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be  attended  to  in  the  making  of  creams,  of 
which  we  ihall  treat  in  the  next  chapter. 
Cheefecakes  muft  not  be  made  long  before  they 
be  put  into  the  oven,  particularly  almond  or 
lemon  cheefecakes,  as  {landing  long  will  make 
them  grow  oily,  and  give  them  a difagreeable 
appearance.  They  fhould  always  be  baked  in 
ovens  of  a moderate  heat  5 for,  if  the  oven  be 
too  hot,  it  will  burn  them,  and  fpoil  their 
beauty,  and  too  flack  an  oven,  will  make  them 
look  black  and  heavy.  This  is  a matter,  how- 
ever, for  which  no  precife  rules  can  be  given, 
and  can  be  learned  only  by  cautious  practice  and 
the  nicefl:  obfervations. 

Baked  Custards. 

BOIL  a pint  of  cream  with  feme  mace  and 
cinnamon,  and  when  it  be  cold,  take  four  yolks 
and  two  whites  of  eggs,  a little  rofe  and  orange- 
flower-water  and  lack,  and  nutmeg  and  fugar 
to  your  palate.  Mix  them  together,  and 
bake  them  in  cups. 

Almond  Custards. 

BLANCH  and  beat  a quarter  of  a pound  of 
almonds  very  fine,  take  a pint  of  cream,  and 
two  fpoonfuls  of  rofe-water.  Then  fweeten  it 
to  your  palate,  and  beat  up  the  yolks  of  four 
eggs.  Stir  all  together  one  way  over  the  fire 
till  it  be  thick,  and  then  pour  it  into  cups. 

Plain  Custards. 

S E T a quart  of  good  cream  over  a flow  fire, 
with  a little  cinnamon,  and  four  ounces  of 
fugar.  When  it  has  boiled,  take  it  off  the  fire, 
beat  the  yolks  of  eight  eggs,  and  put  to  them 

a fpoon-* 
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n lpoonful  of  orange-flower-water,  to  prevent 
the  cream  from  cracking.  Stir  them  in  by 
degrees  as  your  cream  cools,  put  the  pan  over  a 
very  flow  fire,  ftir  it  carefully  one  way  till  it  be 
almofl  boiling,  and  then  pour  it  into  cups. 

Or  you  may  make  your  cuflards  in  this  man- 
ner : Take  a quart  of  new  milk,  fweeten  it  to 
your  tafie,  beat  up  well  the  yolks  of  eight  eggs 
and  the  whites  of  four.  Stir  them  into  the 
milk,  and  bake  it  in  China  bafons.  Or  put 
them  in  a deep  China  difli,  and  pour  boiling 
"water  round  them,  till  the  water  be  better  than 
half  way  up  their  Tides  ; but  take  care  the  wa- 
ter does  not  boil  too  fait,  lefl  it  fliould  get  in- 
to your  cups,  and  fpoil  your  cuflards. 

Orange  Custards. 

HAVING  boiled  very  tender  the  rind  of 
half  a Seville  orange,  beat  it  in  a mortar  till  it 
be  very  fine.  Put  to  it  a fpoonful  of  the  befl 
brandy,  the  juice  of  a Seville  orange,  four 
ounces  of  loaf  fugar,  and  the  yolks  of  four 
eggs.  Beat  them  all  well  together  for  ten  mi- 
nutes, and  then  pour  in  by  degrees  a pint  of 
boiling  cream.  Keep  beating  them  till  they  be 
cold,  then  put  them  in  cuftard  cups,  and  fet 
them  in  an  earthen  difli  of  hot  water.  Let  them 
Hand  till  they  be  fet,  then  take  them  out,  and 
Hick  preferved  orange  on  the  top.  They  may 
be  ferved  up  either  hot  or  cold. 

Lemon  Custards. 

TAKE  half  a pound  of  double-refined  fugar, 
the  juice  of  two  lemons,  the  out-rind  of  one 
pared  very  thin,  the  inner-rind  of  one  boiled 

tender 
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tender  and  rubbed  through  a fieve,  and  a pint  of 
white- wine.  Let  them  boil  a good  while,  then 
fake  out  the  peel  and  a little  of  the  liquor,  and 
let  it  to  cool.  Pour  the  reft  into  the  difh  you 
intend  for  it,  beat  four  yolks  and  two  whites  of 
eggs,  and  mix  them  with  your  cool  liquor. 
Strain  them  into  your  difh,  ftir  them  well  up 
together,  and  fet  them  on  a flow  fire  in  boiling 
water.  When  it  be  enough,  grate  the  rind  of 
a lemon  all  over  the  top,  and  you  may  brown  it 
over  with  a hot  falamander.  This,  like  the 
former,  may  be  eaten  either  hot  or  cold, 

Beest  Custards. 

S E T a pint  of  beefl  over  the  fire,  with  a little 
cinnamon,  or  three  bay-leaves,  and  let  it  be 
boiling  hot.  Then  take  it  off,  and  have  ready 
-mixed  a fpoonful  of  flour,  and  the  fame  of  thick 
cream.  Pour  the  hot  beefl;  upon  it  by  degrees, 
mix  it  exceedingly  well  together,  and  fweetep 
it  to  your  tafie.  You  may  bake  it  in  either 
crufts  or  cups. 

Cheesecakes. 

PUT  a fpoonful  of  runnet  into  a quart  of 
new  milk,  and  let  it  near  the  fire.  Let  the  milk 
be  blood  warm,  and  when  it  be  broken,  drain 
the  curd  through  a coarle  fieve.  Now  and  then 
break  the  curd  gently  with  your  fingers,  and 
rub  into  it  a quarter  of  a pound  of  butter,  the 
fame  quantity  of  fugar,  a nutmeg,  and  two 
Naples  bifcuits  grated  ; the  yolks  of  four  eggs 
and  the  white  of  one,  and  an  ounce  of  almonds 
well  beaten  with  two  fpoonfuls  of  rofe-water 
and  the  fame  of  lack.  Clean  fix  ounces  of  cur7 
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vants  well,  and  put  them  in  vour  curd.  Mix 
all  well  together,  and  fend  it  to  the  oven. 

Citron  Cheesecakes. 

BEAT  the  yolks  of  four  eggs,  and  mix 
them  with  a quart  of  boiled  cream.  When  it 
be  cold,  fet  it  on  the  fire,  and  let  it  boil  till 
it  curds.  Blanch  fome  almonds,  beat  them 
with  orange-flower-water,  put  them  into  the 
cream,  with  a few  Naples  bilcuits,  and  green 
citron  fhred  fine.  Sweeten  it  to  your  taftc, 
and  bake  them  in  cups. 

Lemon  Cheesecakes. 

BOIL  very  tender  the  peel  of  two  large 
lemons,  and  pound  it  well  in  a mortar,  with  a 
quarter  cf  a ppund  of  loaf-fugar,  the  yolks  of 
lix  eggs,  half  a pound  of  frefh  butter,  and  a 
little  curd  beat  fine.  Bound  aqd  mix  all  toge- " 
{her,  lay  a puflf-pafte  in  your  patty-pans,  fill 
them  half  full,  and  bake  them.  Orange  cheefe- 
cakes  are  done  the  fame  way ; but  then  you 
muft  boil  the  peel  in  two  or  three  waters,  to 
deprive  it  of  its  bitter  tafte. 

Almond  Cheesecakes. 

BLAN  CH  four  ounces  of  Jordan  almonds, 
and  put  them  into  cold  water.  Beat  them  with 
role- water  in  a marble  mortar  or  wooden  bowl, 
.and  put  to  it  four,  ounces  of  fugar,  and  the  yolks 
pf  four  eggs  beat  fine.  Work  it  in  the  bowl 
or  mortar  till  it  becomes  frothy  and  white,  and 
then  make  a rich  puff-pafle  in  this  manner: 
Take  half  a pound  of  flour,  a quarter  of  a 
pound  of  butter,  and  rub  a little  of  the  butter 
into  the  flour.  Mix  it  ft  iff  witfy  a little  cold 

water. 
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water,  then  roll  your  parte  rtraight  out,  throw 
over  it  a little  flour,  and  lay  over  it  one  third  of 
your  butter  in  thin  bits.  Throw  a little  more 
flour  over  the  butter,  and  do  fo  for  three  times. 
Then  put  your  parte  in  your  tins,,  fill  them, 
grate  fugar  over  them,  and  put  them  in  a gen- 
tle oven  to  bake. 

Curd  Cheesecakes. 

BEAT  half  a pint  of  good  curds  with  four 
eggs,  three  fpoonfuls  of  rich  cream,  half  a nut- 
meg grated,  and  a fpoonful  of  ratafia,  rofe,  or 
orange- water.  Put  to  them  a quarter  of  a 
pound  of  fugar,  and  half  a pound  of  currants 
well  wafhed  and  dried  before  the  fire.  Mix 
them  all  well  together,  put  a good  cruft  into 
your  patty-pans,  and  bake  them. 

Bread  Cheesecakes. 

HAVING  fliced  a penny  loaf  as  thin  as 
poftible,  pour  on  it  a pint  of  boiling  cream, 
and  let  it  ftand  two  hours.  Then  take  eight 
eggs,  half  a pound  of  butter,  and  a nutmeg 
grated.  Beat  them  well  together,  and  put  in 
half  a pound  of  currants  well  wafhed  and  dried 
before  the  fire,  and  a fpoonful  of  white-wine 
or  brandy.  Then  bake  them  in  patty-pans  or 
railed  cruft. 

Rice  Cheesecakes. 

TAKE  four  ounces  of  rice,  and  having  boil- 
ed it  till  it  be  tender,  put  it  in  a fieve  to  drain. 
Then  put  in  four  eggs  well  beaten,  half  a pound 
of  butter,  half  a pint  of  cream,  fix  ounces  of 
fugar,  a nutmeg  grated,  and  a glafs  of  brandy 
or  ratafia- water.  Beat  them  all  well  together, 

then 
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then  put  them  into  raifed  crufts,  and  bake 
them. 

Fine  C h eesecakes. 

WARM  a pint  of  cream,  and  put  to  it  five 
quarts  of  milk  warm  from  the  cow.  Then  put 
to  it  runnet,  give  it  a ftir  about,  and  when  it 
be  turned,  put  the  curd  into  a linen  cloth  or 
bag.  Let  it  drain  well  away  from  the  whey,  but 
do  not  fqueeze  it  too  much.  Then  put  it  into 
a mortar,  and  break  the  curd  as  fine  as  butter. 
Put  to  the  curd  half  a pound  of  fweet  almonds 
blanched  and  beat  exceedingly  fine,  and  half  a 
pound  of  macaroons  beat  very  fine  ; but  if  you 
have  no  macaroons,  ufe  Naples  bifcuits.  Then 
add  to  it  the  yolks  of  nine  eggs  beaten,  a nutmeg 
grated,  two  perfumed  plums  diflolved  in  role  or 
orange-flower-water,  and  half  a pound  of  fine 
fugar.  Mix  all  well  together,  then  melt  a pound 
and  a quarter  of  butter,  and  ftir  it  well  in. 
Then  make  a puff-pafte  in  this  manner  : Take 
a pound  of  fine  flour,  wet  it  with  cold  water, 
roll  it  out,  put  into  it  by  degrees  a pound  of 
frefti  butter,  and  lhake  a little  flour  on  each 
coat  as  you  roll  it.  Then  proceed  to  finifh  your 
cake  in  the  manner  before  directed.  If  you 
have  any  diflike  to  the  perfumed  plums,  you 
may  leave  them  out. 
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C II  A P.  V. 

CREAMS  and  JAMS. 

Steeple  Cream. 

TAKE  two  ounces  of  Ivory,  and  five 
ounces  of  hartfhorn,  and  put  them  in  a 
ftone  bottle.  Fill  it  up  to  the  neck  with  water, 
and  put  in  a fmall  quantity  of  gum  arabic  and 
gum  tragacanth.  Then  tie  up  the  bottle  very 
clofe,  and  fet  it  into  a pot  of  water,  with  hay  at 
the  bottom  of  it.  Let  it  ftand  fix  hours,  then 
take  it  out,  and  let  it  ftand  an  hour  before  you 
Open  it,  left  it  fly  in  your  face.  Then  ftrain  if, 
and  it  will  be  a ftrong  jelly.  Take  a pound  of 
blanched  almonds  beat  very  fine,  and  mix  it 
with  a pint  of  thick  cream.  Let  it  ftand  a 
little,  then  ftrain  it  out,  arid  mix  it  with  a 
pound  of  jelly.  Set  it  over  the  fire  till  it  be 
fcalding  hot,  and  fweeten  it  to  your  tafte  with 
double-refined  fugar.  Then  take  it  off,  put  in  a 
little  amber,  and  pouf  it  into  fmall  high  galli- 
pots like  a fugar-loaf  at  top.  When  they  be 
cold,  turn  them  out,  and  lay  cold  whipt  cream 
about  them  in  heaps.  Take  care  that  it  be  not 
fuffered  to  boil  after  the  cream  be  put  into  it. 

Pistachio  Cream. 

TAKE  out  the  kernels  of  half  a pound  of 
piftachio  nuts,  and  beat  them  in  a mortar  with 
a fpoonful  of  brandy.  Put  them  into  a tofling- 
pan,  with  a pint  of  good  cream,  and  the  yolks 
of  two  eggs  beat  fine.  Stir  it  gently  over  a flow 
fire  till  it  grows  thick,  and  then  put  it  into  a 

China 
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China  foup-plate.  When  it  grows  cold,  flick 
it  all  over  with  finall  pieces  of  the  nuts,  and 
it  will  be  ready  for  table. 

Hartshorn  Cream. 

BOIL  four  ounces  of  hartfliorn  lliavings  m 
three  pints  of  water  till  it  be  reduced  to  half  a 
pint,  and  run  it  through  a jelly  bag.  Then  put 
to  it  a pint  of  cream,  and  let  it  juft  boil  up* 
Put  it  into  jelly  glafles,  let  it  ftand  till  it  be 
cold,  and  then,  by  dipping  your  glades  into 
fcalding  water,  it  will  flip  out  whole.  Then 
flick  them  all  over  with  llices  of  almonds  cut 
lengthways.  It  eats  well,  like  flummery,  with 
white  wine  and  l'ugar. 

Burnt  Cream. 

TAKE  a little  lemon-peel  {bred  fine,  and 
boil  it  with  a pint  of  cream  and  fome  fugar* 
Then  take  the  yolks  of  fix  eggs  and  the  whites 
of  four,  and  beat  them  feparately.  Put  in  your 
eggs  as  loon  as  your  cream  be  cooled,  with  a 
fpoonful  of  orange-flower-water,  and  one  of 
fine  flour.  Set  it  over  the  fire,  keep  ftirring  it 
till  it  be  thick,  and  then  put  it  into  a difh- 
When  it  be  cold,  lift  a quarter  of  a pound  of 
fine  fugar  all  over  it,  and  falamander  it  till  it 
be  very  brown. 

Barley  Cream. 

BOIL  a fmall  quantity  of  pearl-barley  in 
milk  and  water  till  it  be  tender,  and  then  ftrain 
the  liquor  from  it.  Put  your  barley  into  a quart 
of  cream,  and  let  it  boil  a little.  Then  take  the 
whites  of  five  eggs  and  1'he  yolk  of  one,  beaten 
with  a fnoonful  of  fine  flour,  and  two  fpoon- 
A fuls 
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fuls  of  orange-flower-water.  Then  take  the 
cream  off*  the  Are,  mix  in  the  eggs  by  degrees, 
and  fet  it  over  the  fire  again  to  thicken.  Then 
fweeten  it  to  your  tafte,  and  pour  it  into  bafons 
for  ufe. 

Ice  Cream. 

TAKE  twelve  ripe  apricots  pare,  flone,  and 
fcald  them,  and  beat  them  fine  in  a marble 
mortar.  Put  to  them  fix  ounces  of  double- 
refined  fugar,  a pint  of  Raiding  cream,  and 
work  it  through  a hair  fieve.  Put  it  into  a tin 
that  has  a clofe  cover,  and  fet  it  in  a tub  of  ice 
broken  fmall,  and  a large  quantity  of  fait  put 
among  it.  When  you  fee  your  cream  grows 
thick  round  the  edges  of  your  tin,  ftir  it,  and 
fet  it  in  again  till  it  grows  quite  thick.  When 
your  cream  be  all  frozen  up,  take  it  out  of  the 
tin,  and  put  it  into  the  mould  you  intend  it  to 
be  turned  out  of.  Then  put  on  the  lid,  and 
have  ready  another  tub,  with  fait  and  ice  in  it  as 
before.  Put  your  mould  in  the  middle,  and  lay 
your  ice  under  and  over  it.  Let  it  ftand  four 
or  five  hours,  and  dip  your  tin  in  warm  water 
when  you  turn  it  out ; but  if  it  be  l'ummer, 
remember  not  to  turn  it  out  till  the  moment 
you  want  it.  If  you  have  not  apricots,  any 
other  fruit  will  anfwer  the  purpol'e,  provided 
you  take  care  to  work  them  very  fine  in  your 
mortar. 

• * »v. 

A Trifle. 

COVER  the  bottom  of  a difh  or  bowl  with 
Naples  bifeuits  broken  into  pieces,  macaroons 
broken  in  half,  and  ratafia  cakes.  Juft  wet  them 

all 
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all  through  with  (lick,  then  make  a good  boiled 
culhard,  not  too  thick,  and  when  cold,  put  it 
over  it,  and  then  a fyllabub  over  that.  You 
may  garnilh  it  with  flowers,  ratafia  cakes,  and 
currant  jelly. 

Others  make  it  in  this  manner:  Having 
placed  three  large  macaroons  in  the  middle  of  a 
dilh,  pour  as  much  white  wine  over  them  as 
will  perfectly  moilhen  them.  Then  take  a quart 
of  cream,  and  put  in  as  much  fugar  as  will 
fweeten  it ; but  firth  rub  your  fugar  over  the 
rind  of  a lemon  to  fetch  out  the  eflence.  Put 
your  cream  into  a pot,  mill  it  toaftrong  froth* 
and  lay  as  much  froth  upon  a fieve  as  will  fill 
the  dilh  you  intend  to  put  your  trifle  into. 
Put  the  remainder  of  your  cream  into  a toffing- 
pan,  with  a thick  of  cinnamon,  the  yolks  of 
four  eggs  well  beaten,  and  as  much  fugar  as  will 
fweeten  it.  Set  them  over  a gentle  fire,  ftir  it 
one  way  till  it  be  thick,  and  then  take  it  off  the 
fire.  Pour  it  upon  your  macaroons,  and  when 
it  be  cold,  put  on  your  frothed  cream,  lay  round 
it  different  coloured  fweetmeats,  and  figures  of 
what  fort  you  pleafe. 

Tea  Cream. 

BOIL  a quarter  of  an  ounce  of  fine  Hyfon 
tea,  with  half  a pint  of  milk.  Then  ffrain  out 
the  leaves,  and  put  to  the  milk  half  a pint  of 
cream,  and  two  tea-lboonfuls  of  runnet.  Set  it 
over  fome  hot  embers  in  the  dilh  in  which  you 
intend  to  fend  it  to  table,  and  cover  it  with  a 
tin  plate.  When  it  be  thick,  it  will  be  enough. 
You  may  garnilh  it  with  fweetmeats. 
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Ratafia  Cream. 

BOIL  lix  large  laurel-leaves  in  a quart  of 
thick  cream,  with  a little  ratafia,  and  when  it 
has  boiled,  throw  away  the  leaves.  Beat  the 
yolks  of  five  eggs,  with  a little  cold  cream, 
and  fugar  it  to  your  tafte.  Then  thicken  the 
cream  with  your  eggs,  fet  it  over  the  fire  again, 
but  do  not  let  it  boil.  Keep  ftirring  it  all  the 
while  one  way,  till  it  be  thick,  and  then  pour 
it  into  China  diflies  to  cool  for  ule. 

Spanish  Cream. 

TAKE  a quarter  of  a pint  of  rofe-water, 
and  diffolve  in  it  three  quarters  of  an  ounce  of 
ilinglas  cut  fmall.  Run  it  through  a hair 
fieve,  and  add  to  it  the  yolks  of  three  eggs, 
beaten  and  mixed  with  half  a pint  of  cream, 
two  forrel  leaves,  and  fugar  it  to  your  tafte. 
Dip  the  difti  in  cold  water  before  you  put  in  the 
cream,  then  cut  it  out  with  a jigging-iron,  and 
lay  it  in  rings  round  differently-coloured  fweet- 
meats. 

Lemon  Cream. 

TAKE  the  rinds  of  two  lemons  pared  very 
thin,  the  juice  of  three,  and  a pint  of  fpring- 
water.  Beat  the  whites  of  fix  eggs  very  fine, 
and  mix  them  with  the  water  and  lemon.  Then 
lugar  it  to  your  tafte,  and  keep  ftirring  it  till  it 
thickens,  but  take  care  that  you  do  not  fuffer  it 
to  boil.  Strain  it  through  a cloth,  beat  the 
yolks  of  fix  eggs,  and  put  it  over  the  fire  to 
thicken.  Then  pour  it  into  a bowl,  and  put 
it  into  your  glaftes  as  loon  as  it  be  cold. 

Orange 


\ 
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Orange  C r e a m. 

Px\RE  off  the  rind  of  a Seville  orange  very 
fine,  and  fqueeze  the  juice  of  four  oranges. 
Put  them  into  a tofiing-pan,  with  a pint  of 
water,  and  eight  ounces  of  fugar.  Beat  the 
whites  of  five  eggs,  and  mix  all,  and  fet  them 
over  the  fire.  Stir  it  one  way  till  it  growTs  thick 
and  white,  then  it  rain  it  through  a gauze,  and 
if ir  it  till  it  be  cold.  Then  beat  the  yolks  of 
five  eggs  exceedingly  fine,  and  put  it  into  your 
pan,  with  borne  cream.  Stir  it  over  a very  ilow 
fire  till  it  be  ready  to  boil,  then  put  it  into  a 
bafon  to  cool,  and  having  ftirred  it  till  it  be 
quite  cold,  put  it  into  your  glades. 

Raspberry  C r e a m. 

RUB  a quart  of  rafpberries,  or  rafpberry 
jam,  through  a hair  lieve,  to  take  out  the  feeds, 
and  mix  it  well  with  cream.  Put  in  fugar  to 
your  tafie,  and  then  put  it  into  a milk-pot  to 
raife  a froth  with  a chocolate-mill.  As  your 
froth  rifes,  take  it  oft'  with  a fpoon,  and  lay  it 
upon  a hair  fieve.  When  you  have  got  as  much 
froth  as  you  want,  put  what  cream  remains  into 
a deep  China  difh  or  punch-bowl,  pour  your 
frothed  cream  upon  it  as  high  as  it  will  lie  on, 
and  flick  a light  flower  in  the  middle  of  it. 

Chocolate  Cream. 

TAKE  a quarter  of  a pound  of  the  befl 
chocolate,  and  having  fcraped  it  fine,  put  to  it 
as  much  water  as  will  diflolve  it.  Then  beat  it 
half  an  hour  in  a mortar,  and  put  in  as  much 
fine  fugar  as  will  fweeten  it,  and  a pint  and  a 
half  of  cream.  Mill  it,  and  as  the  froth  rifes, 
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lay  it  on  a fieve.  Put  the  remainder  of  your 
cream  in  pofiet  glaffes,  and  lay  the  frothed 
cream  upon  them. 

Whipt  Cream. 

TAKE  the  whites  of  eight  eggs,  a quart  of 
thick  cream,  and  half  a pint  of  lack.  Mix  it 
together,  and  fweeten  it  to  your  tafte  with 
double-refined  fugar.  You  may  perfume  it,  if 
you  pleafe,  with  a little  mufk  or  ambergris 
tied  in  a rag,  and  fteeped  a little  in  the  cream. 
Whip  it  up  with  a whifk,  and  fome  lemon -peel 
tied  in  the  middle  of  the  whifk.  Take  the 
froth  with  a lpoon,  and  lay  it  in  your  glaffes 
or  bafons.  This  makes  a pretty  appearance 
over  fine  tarts. 

Pompadour  Cream. 

TAKE  the  whites  of  five  eggs,  and  beat 
them  to  aftrong  froth.  Then  put  them  into  a 
tofiing-pan,  with  two  fpoonfuls  of  orange- 
flower- water,  and  two  ounces  of  fugar.  Stir  it 
gently  for  three  or  four  minutes,  then  pour  it 
into  your  difh,  and  pour  good  melted  butter 
over  it.  This  is  a pretty  corner  dilh  for  a fe- 
cond  courfe  at  dinner,  and  rnufl  be  ferved  up 
hot.  ' •- 

: ".Snow  and  C ream. 

H AVING  made  a rich  boiled  cuftard,  put 
it  into  a China  or  glafs  difh.  Then  take  the 
whites  of  eight  eggs  beaten  with  rofe-water  and 
a fpoonful  of  treble-refined  fugar,  till  it  be  of 
a ftrong  troth.  Put  fome  milk  and  water  into  a 
broad  lfewpan,  and  as  foon  as  it  boils,  take  the 
froth  oft  the  eggs,  lay  it  on  the  milk  and  water, 

and 
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and  let  it  boil  once  up.  Then  take  it  off  care- 
fully, and  lay  it  on  your  cuilard.  This  is  a 
pretty  lupper  difh. 

Cream  Cheese. 

TO  five  quarts  of  afterings  put  one  large 
fpoonful  of  iteep,  and  break  it  down  light. 
Then  put  it  upon  a cloth  on  a fieve  bottom, 
and  let  it  run  till  drv.  Break  it,  cut  and  turn  it 
in  a clean  cloth.  Then  put  it  into  the  fieve 
again,  and  put  on  it  a two-pound  weight, 
fprinkle  a little  lalt  on  it,  and  let  it  Hand  all 
night.  Then  lay  it  on  a board  to  dry,  and  when 
it  be  dry,  lay  a few  lfrawberry  leaves  on  it,  and 
ripen  it  between  two  pewter  diflies  in  a warm 
place.  Turn  it,  and  put  on  frefh  leaves  every 
day. 

Gooseberry  Jam. 

CUT  in  two,  and  pick  out  the  feeds  of 
green  walnut  goofeberries,  gathered  when  they 
be  full  grown,  but  not  ripe.  Put  them  into  a 
pan  of  water,  green  them,  and  put  them  into  a 
lieve  to  drain.  Then  beat  them  in  a marble  mor-? 
tar,  with  their  weight  in  lugar.  Take  a quart 
of  gooleberrie6,  boil  them  to  a mafh  in  a quart 
of  water,  lqueeze  them,  and  to  every  pint  of 
liquor  put  a pound  of  fine  loaf-fugar.  Then 
boil  and  lkim  it,  put  in  your  green  goofeber- 
ries,  and  having  boiled  them  till  they  be  very 
thick,  clear,  and  of  a pretty  green,  put  them 
into  glafles. 

Apricot  Jam. 

H AV  IN  G procured  fome  of  the  ripefl  apri- 
cots, pare  and  cut  them  thin.  Then  infufe 
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them  in  an  earthen  pan  till  they  be  tender  and 
dry.-  To  every  pound  and  a half  of  apricots 
put  a pound  of  double-refined  fugar,  and  three 
fpoonfuls  of  water.  Boil  your  fugar  to  a candy 
height,  and  then  put  it  upon  your  apricots. 
Stir  them  over  a flow  fire  till  they  look  clear 
and  thick ; but  obferve,  that  they  mull  only 
iimmer,  and  not  boil.  You  may  then  put 
them  into  vour  glafies.. 

Strawberry  Jam. 

BRUISE  very  fine  fome  fcarlet  ftrawber- 
ries  gathered  when  they  be  very  ripe,  and  put 
to  them  a little  juice  of  flrawberries.  Beat  and 
lift  their  weight  in  fugar,  ftrew  it  among  them, 
and  put  them  into  the  preferving-pan.  Set 
them  over  a clear  flow  fire,  fkim  them,  and 
boil  them  twenty  minutes,  and  then  put  them 
into  glafies. 

White  Raspberry  Jam. 

GATHER,  your  rafpberries  on  a fine  day, 
and  when  they  be  full  ripe.  Crufli  them  fine, 
and  ftrew  In  their  own  weight  of  loaf  fugar, 
and  half  their  weight  of  the  juice  of  white  cur- 
rants. Boil  them  half  an  hour  over  a clear  flow 
fire,  fkim  them  well,  and  put  them  into  pots  or 
glafies.  Tie  them  down  with  brandy' papers, 
and  keep  them  dry.  As  foon  as  you  have  ga- 
thered vour  berries,  ftrew  on  vour  fugar,  and  do 
not  let  ‘them  ftand  long  before  you  boil  them,  if 
you  with  their  fine  flavour  fliould  be  prelerved.' 

Red  Raspberry  Jam. 

O B SE  RV E the  fame  precautions  in  gather- 
ing thefe  as- above  recommended.  Pick  them 
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very  carefnlly  from  the  {talks,  crufli  them  in  a 
bowl  with  a filver  or  wooden  fipoon,  then  ftrew 
in  their  own  weight  of  loaf  fugar,  and  half  their 
weight  of  red  currant  juice  baked  and  {trained 
as  for  jelly.  Then  fet  them  over  a clear  flow 
lire,  boil  them  half  an  hour,  Ikim  them  well, 
and  keep  {fining  them  all  the  time.  Then  put 
them  into  pots  or  glalfes  as  above  directed. 

Black  Currant  Jam. 

YOUR  black  currants  muff  be  gathered  dry 
and  full  ripe,  and  picked  clear  from  the  {talks. 
Then  bruife  them  well  in  a bowl,  and  to  everv 
two  pounds  of  currants  put  a pound  and  a half 
of  loaf  fugar  finely  beaten.  Put  them  into  a 
preferving-pan,  boil  them  half  an  hour,  Ikim 
and  ftir  them  all  the  time,  and  then  put  them 
into  pots. 


C PI  A P.  VI. 

JELLIES  and  SYLLABUBS. 

Blanc  Mange. 

/ 8 >HIS  jelly  is  made  three  different  ways, 
the  firft  of  which  is  called  green , and  is 
thus  prepared  from  ifinglafs.  Having  diffolved 
your  ifinglafs,  put  to  it  two  ounces  of  fweet 
and  the  fame  quantity  of  bitter  almonds,  with 
a fufficient  quantity  of  the  juice  of  fpinach  to 
make  it  green,  and  afpoonful  of  French  brandy. 
Pu«t  it  over  a itove  fire  till  it  be  almoit  ready  to 
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boil,  then  flrain  it  through  a gauze  fieve,  and 
when  it  grows  thick,  put  it  into  a melon  mould, 
and  the  next  day  turn  it  out.  You  may  ufe 
red  and  white  flowers  for  a garnifh. 

The  fecond  method  ofpreparing  blanc  mange 
is  alfo  from  ifinglafs.  Take  a quart  of  water, 
put  into  it  an  ounce  of  ifinglafs,  and  let  it  boil 
till  it  be  reduced  to  a pint.  Then  put  in  the 
whites  of  four  eggs,  with  two  fpoonfuis  of 
rice-water  to  keep  the  eggs  from  poaching,  and 
fugar  it  to  your  tafle.  Run  it  through  a jelly 
bag,  then  put  to  it  two  ounces  of  l'weet  and 
one  ounce  of  bitter  almonds.  Give  them  a 
fcald  in  your  jelly,  and  put  them  through  a 
hair  fieve.  Then  put  it  into  a China  bowl, 
and  the  next  day  turn  it  out,  flick  it  all  over 
with  almonds  blanched  and  cut  lengthways, 
and  garnifh  with  flowers  or  green  leaves. 

The  third  kind  of  blanc  mange  is  called  clear, 
and  is  thus  prepared.  Skim  off  the  fat,  and 
•drain  a quart  of  flrong  calf’s  feet  jelly.  Then 
beat  the  whites  of  four  eggs,  and  put  them  to 
your  jelly.  Set  it  over  the  fire,  and  keep  flir- 
ring  it  till  it  boils.  Then  pour  it  into  a jelly 
bag,  and  run  it  through  feveral  times  till  it  be 
clear.  Beat  an  ounce  of  lwcet  and  the  fame 
quantity  of  bitter  almonds  to  a paflre,  with 
a fpoonful  of  rofe-water  fqueezed  through  a 
cloth.  Then  mix  it:  with  the  jelly,  and  add 
to  it  three  fpoonfuis  of  very  good  cream.  Set 
it  again  over  the  fire,  and  keep  flirring  it  till 
it  be  almofl  boiling.  Then  pour  it  into  a 
bowl,  flir  it  very  often  till  it  be  almofi  cold. 
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and  then  fill  your  moulds,  having  firh  wetted 
them. 

Orange  Jelly. 

INTO  two  quarts  of  l'pring  water  put  a 
pound  of  hartfliorn  fhavings,  and  let  it  boil 
till  it  be  reduced  to  a quart.  Then  pour  it 
clear  off,  and  let  it  hand  till  it  be  cold.  Take 
the  rind  of  three  oranges  pared  very  thin,  and 
the  juice  of  fix,  and  let  them  hand  all  night 
in  half  a pint  of  ipring  water.  Then  hrain 
them  through  a fine  hair  fieve,  melt  the  jelly, 
and  pour  the  orange  liquor  to  it.  Sweeten  it 
to  your  tahe  with  double-refined  lugar,  and 
put  to  it  a blade  or  two  of  mace,  four  or  five 
cloves,  half  a fmall  nutmeg,  and  the  rind  of  a 
lemon.  Beat  the  whites  of  five  or  fix  eggs  to 
a froth,  mix  it  well  with  your  jelly,  and  fet 
it  over  a clear  fire.  Boil  it  three  or  four  mi- 
nutes, then  run  it  through  your  jelly  bags  feve- 
ral  times  till  it  be  clear ; but  take  great  care 
that  you  do  not  fhake  it  when  you  pour  it  into 
your  bags. 

Fruit  in  Jelly. 

TAKE  a bafon,  put  into  it  half  a pint  of 
clear  hiff  calf’s  feet  jelly,  and  when  it  be  fet 
and  hiff,  lay  in  three  fine  ripe  peaches,  and  a 
bunch  of  grapes  with  the  halk  upwards.  Put 
over  them  a few  vine  leaves,  and  then  fill  up 
your  bowd  with  jelly.  Let  it  hand  till  the  next 
day,  and  then  fet  your  bafon  to  the  brim  in  hot 
water.  As  foon  as  you  perceive  it  gives  way 
from  the  bafon,  lay  your  difh  over  it,  and  turn 
your  jelly  carefully  upon  it.  You  may  ufe 
flowers  for  your  garnifh. 


Calf’s 
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Calf’s  Feet  Jelly. 

TAKE  two  calf’s  feet,  and  boil  them  in  a 
gallon  of  water  till  it  comes  to  a quart.  When 
it  be  cold,  fkim  off  all  the  flit,  and  take  the 
jelly  up  clean.  Leave  what  fettling  may  remain 
at  the  bottom,  and  put  the  jelly  into  a fauce- 
pan,  with  a pint  of  mountain  wine,  half  apound 
of  loaf  fugar,  and  the  juice  of  four  lemons. 
Beat  up  fix  or  eight  whites  of  eggs  with  a whilk, 
then  put  them  into  the  faucepan,  ftir  all  well 
together  till  it  boils,  and  let  it  boil  a few  mi- 
nutes. Pour  it  into  a large  flannel  bag,  and 
repeat  it  till  it  runs  clear.  Then  have  ready  a 
large  China  bafon,  and  put  into  it  lemon-peel 
cut  as  thin  as  poffible.  Let  the  jelly  run  into 
the  bafon,  and  the  lemon-peel  will  give  it  an 
amber  colour,  and  a fine  flavour.  Then  fill 
your  glaffes. 

A Turkey  in  J e l l y. 

BOIL  as  fine  a turkey  as  you  can  get,  and 
let  it  Hand  till  it  be  cold.  Have  ready  a jelly 
made  thus  : Skin  a fowl,  and  take  off  all  the 
fat ; but  do  not  cut  it  in  pieces,  nor  break  all 
the  bones.  Take  four  pounds  of  a leg  of  veal, 
without  either  fat  or  fkin,  and  put  it  into  a 
well  tinned  faucepan.  Put  to  it  full  three 
quarts  of  water,  and  fet  it  on  a very  clear  fire 
till  it  begins  to  fimmerj  but  be  fure  to  lkim  it 
well,  and  take  great  care  that  it  does  not  boil. 
Put  to  it  two  large  blades  of  mace,  half  a nut- 
meg, and  twenty  corns  of  white  pepper,  with 
a little  bit  of  lemon-peel.  Let  it  fimmer  fix 
or  feyen  hours,  and  when  you  think  the  jelly 

be 
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be  ffiff  enough,  which  may  be  known  by  taking 
a little  out  to  cool,  be  fure  to  fkim  off  all  the 
fat,  if  any,  but  do  not  ftir  the  meat  in  the 
faucepan.  A quarter  of  an  hour  before  it  be 
done,  throw  in  a large  tea-fpoonful  of  fait,  and 
fqueeze  in  the  juice  of  half  a fine  Seville  orange 
or  lemon.  When  you  think  it  be  enough, 
ffrain  it  off  through  a clean  fieve ; but  do  not 
pour  it  off  clean  to  the  bottom,  for  fear  of 
lettlings.  Lay  the  turkey  in  the  difh,  in  which 
you  intend  to  fend  it  to  table,  and  then  pour 
your  jelly  over  it.  Let  it  hand  till  it  be  quite 
cold,  and  then  fend  it  to  table.  A few  naftur- 
tium  flowers  ffuck  in  different  parts  of  it  give 
it  a pretty  appearance ; but  thefe,  as  well  as 
lemon,  and  all  other  kinds  of  garnifh,  are 
merely  at  the  will  of  fancy.  All  forts  of  birds 
and  fowls  may  be  done  in  this  manner,  and  are 
very  pretty  diihes  for  a fupper  or  cold  col- 
lation. 

Gilded  Fish  in  Jelly. 

FILL  two  large  fifh-moulds  with  clear 
blanc  mange,  made  as  directed  in  the  beginning 
of  this  chapter.  When  it  be  cold,  turn  them 
out,  and  gild  them  with  leaf-gold,  or  ffrew 
them  ever  with  gold  and  fiver  bran  mixed. 
Then  lay  them  on  a foup-difh,  and  fill  it  with 
thin  clear  calf’s  feet  jelly,  which  muff  be  fo 
thin  as  to  admit  the  f fh  to  fwim  in  it.  If  you 
have  no  jelly,  Lifbon,  or  any  kind  of  pale-made 
wine,  will  anfwer  the  purpole. 

Black  Currant  Jelly. 

GATHER  your  currants  on  a dry  day  when 
they  be  ripe,  ffrip  them  off'  the  flalks,  and  put 

them 
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them  into  a large  dew-pot.  Put  a quart  of 
water  to  every  ten  quarts  of  currants,  tie  a paper 
over  them,  and  fet  them  in  a cool  oven  for  two 
hours.  Then  fqueeze  them  through  a very  fine 
cloth,  and  to  every  quart  of  juice  add  a pound 
and  a half  of  loaf-l'ugar  broken  into  lmall  pieces. 
Stir  it  gently  till  the  fugar  be  melted,  and  when 
it  boils,  lkim  it  well.  Let  it  boil  pretty  quick 
for  half  an  hour  over  a clear  fire,  then  pour  it 
into  pots,  and  put  brandy  papers  over  them. 

Rep  Currant  Jelly. 

GATHER  your  currants,  and  drip  them 
off  the  dalks,  as  above  directed.  Put  them  into 
a large  dew-pot,  tie  paper  over  them,  and  let 
them  Band  an  hour  in  a cool  oven.  Then  drain 
them  through  a cloth,  and  to  every  quart  of 
juice  add  a pound  and  a half  of  loaf-fugar 
broken  into  lmall  lumps.  Stir  it  gently  over  a 
clear  fire  till  your  fugar  be  melted,  lkim  it  well, 
and  let  it  boil  pretty  quick  for  twenty  minutes'. 
Then  pour  it  hot  into  your  pots;  for  if  you  let 
it  dand  to  cool,  it  will  break  the  jelly,  and 
will  not  fet  fo  well  as  when  it  be  hot.  Put 
brandy  papers  over  them,  and  keep  them  in  a 
drv  place.  You  may  in  the  fame  manner,  if 
you  choofe  it,  make  a pretty  jelly  of  half  white 
and  half  red  currants. 

Ribband  Jelly. 

LAKE  four  calf’s  feet,  take  out  the  great 
bones,  and  put  the  feet  into  a pot  with  ten 
quarts  of  water,  three  ounces  of  hartfhorn,  the 
fame  quantity  of  ilinglafs,  a nutmeg  quartered, 
and  four  blades  of  mace.  Boil  it  till  it  comes 
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to  two  quarts,  then  ftrain  it  through  a flannel 
bag,  and  let  it  (land  twenty-four  hours.  Then 
fcrape  off  all  the  fat  from  the  top  very  clean, 
llice  the  jelly,  and  put  to  it  the  whites  of  fix 
eggs  beaten  to  a froth.  Boil  it  a little,  and 
llrain  it  through  a flannel  bag.  Then  run  the 
jelly  into  little  high  glafl'es,  and  run  every 
colour  as  thick  as  your  finger;  but  obferve, 
that  one  colour  mud  be  thoroughly  cold  before 
you  put  on  another,  and  that  which  you  put  on 
muft  be  but  blood-warm,  otherwile  they  will 
mix  together.  You  muft  colour  red  with 
cochineal,  green  with  fpinach,  yellow  with 
faffron,  blue  with  fyrup  of  violets,  white  with 
thick  cream,  and  fometimes  the  jelly  by 
itfelf. 

Ken  and  Chickens  in  Jelly. 

H AV I N G made  fome  flummery  with  plenty 
of  fvveet  almonds  in  it,  colour  part  of  it  brown 
with  chocolate,  and  put  it  into  a mould  of  the 
fhape  of  a hen.  Then  colour  fome  more  flum- 
mery with  the  yolk  of  a hard  egg  beat  as  fine  as 
poflible,  and  leave  fome  of  yourfiummery  white. 
Then  fill  the  moulds  of  feven  chickens,  three 
with  white  flummery,  three  with  yellow,  and 
one  of  the  colour  of  the  hen.  When  they  be 
cold,  turn  them  into  a deep  difh,  and  put 
round  them  lemon-peel  boiled  tender  and  cut 
like  flraw.  Then  put  a little  clear  calf’s  feet 
jelly  under  them,  to  keep  them  to  their  places. 
Let  it  ftand  till  it  be  fiiff,  and  then  fill  up  your 
difh  with  more  jelly. 
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Hartshorn  Jelly. 

TAKE  half  a pound  of  hartfhorn,  and  boil 
it  in  three  quarts  of  water  over  a gentle  fire  till 
it  becomes  a jelly.  If  you  take  out  a little  to 
cool,  and  it  hangs  on  the  fpoon,  it  is  enough. 
Strain  it  while  it  be  hot,  and  put  it  in  a well- 
tinned  faucepan.  Put  to  it  a pint  of  Rhenifh 
wine,  and  a quarter  of  a pound  of  loaf-fugar. 
Beat  the  whites  of  four  eggs  or  more  to  a froth, 
dir  it  all  together,  that  the  whites  may  mix 
well  with  the  jelly,  and  pour  it  in  as  if  you 
were  cooling  it.  Let  it  boil  two  or  three 
minutes,  then  put  in  the  juice  of  three  or  four 
lemons,  and  let  it  boil  a minute  or  two  longer. 
When  it  be  finely  curdled,  and  of  a pure  white 
colour,  pour  your  jelly  into  a fwan-fkin  jelly- 
bag  over  a bowl  or  a bafon.  Strain  it  in  this 
manner  leveral  times  till  it  be  as  clear  as  rock- 
water,  and  then  fill  your  glades  with  a fpoon. 
Have  ready  the  thin  rind  of  feme  lemons,  and 
when  you  have  filled  half  your  glades,  throw 
your  peel  into  the  bafon.  When  your  jelly  be 
all  run  out  of  the  bag  into  the  bafon,  fill  the 
red  of  the  glades  with  a clean  fpoon,  and  the 
lemon-peel  will  give  your  jelly  a fine  amber 
colour.  No  rule  is  to  be  given  for  putting  in 
the  ingredients,  as  tabe  and  fancy  only  can  de- 
termine it;  but  mod  people  like  to  have  them 
Ivveet,  and  indeed  they  are  inlipid  if  they  be 
not  fo. 

Flu  m m e r y. 

TAKE  an  ounce  of  bitter  and  the  fame  quan- 
tity of  fweet  almonds,  put  them  into  a bafon, 
and  pour  over  them  fome  boiling  water  to  make 
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the  fkins  come  ofF.  Then  drip  off  the  fkins, 
and  throw  the  kernels  into  cold  water.  Take 
them  out,  and  beat  them  in  a marble  mortar, 
with  a little  rofe-water  to  keep  them  from  oiling, 
and  when  they  be  beat,  put  them  into  a pint  of 
calf's  feet  ffock.  Set  it  over  the  lire,  and 
fweeten  it  to  your  tafte  with  loaf-fugar.  As 
foon  as  it  boils,  ffrain  it  through  a piece  of 
mullin  or  gauze,  and  when  it  be  a little  cold, 
put  it  into  a pint  of  thick  cream,  and  keep  ftir- 
ring  it  often  till  it  stows  thick  and  cold.  Wet 
your  moulds  in  cold  water,  and  pour  in  the 
flummery.  Let  them  Hand  about  fix  hours 
before  you  turn  them  out ; and  if  you  make 
your  flummery  ffiff,  and  wet  your  moulds,  it 
will  turn  out  without  putting  them  into  warm 
water,  which  will  be  a great  advantage  to  the 
look  of  the  figures,  as  warm  water  gives  a dull- 
nefs  to  the  flummery. 

F r e n c h Flummery. 

BEAT  half  an  ounce  of  ilinglals  fine,  put 
to  it  a quart  of  cream,  and  mix  them  well 
together.  Let  it  boil  lbftly  over  a flow  fire  for 
a quarter  of  an  hour,  and  keep  ffirring  it  all  the 
time.  Then  take  it  off,  fweeten  it  to  your 
tafte,  and  put  in  a fpoonful  of  rofe-water,  and 
another  of  orange-flower- water.  Strain  it,  and 
pour  it  into  a glafs  or  bafon,  or  whatever  elfe 
you  pleafe,  and  when  it  be  cold,  turn  it  out. 

Green  M e l o n in  Flummery. 

PUT  plenty  of  bitter  almonds  into  a little 
ftiff  flummery,  and  add  to  it  as  much  juice  of 
fpinach  as  will  make  it  of  a fine  pale  green. 

When 
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When  it  becomes  as  thick  as  good  cream,  wet 
your  melon  mould  and  put  it  in.  Then  put  a 
pint  of  clear  calf's  feet  jelly  into  a large  bafon, 
and  let  them  Hand  till  the  next  day.  Then  turn 
out  your  melon,  and  lay  it  down  in  the  middle 
of  your  bafon  of  jelly.  Then  fill  up  your  bafon 
with  jelly  that  is  beginning  to  fet,  and  let  it 
Hand  all  night.  The  next  day,  turn  it  out  the 
fame  way  as  the  fruit  in  jelly.  Make  a garland 
of  flowers,  an4  put  it  on  your  jelly. 

Solomon’s  Temple  in  Flummery. 

DIVIDE  a quart  of  fliff  flummery  into 
three  parts,  and  make  one  part  a pretty  thick 
colour  with  a little  cochineal  bruifed  fine,  and 
fleeped  in  French  brandy.  Scrape  an  ounce  of 
chocolate  very  fine,  difiolve  it  in  a little  flrong 
coffee,  and  mix  it  with  another  part  of  your 
flummery,  to  make  it  a light  ffone  colour.  The 
lafl:  part  muff  be  white.  Then  wet  your  temple 
mould,  and  fix  it  in  a pot  to  Hand  even.  Fill 
the  top  of  the  temple  with  red  flummery  for. 
the  fteps,  and  the  four  points  with  white.  Then 
fill  it  up  with  chocolate  flummery,  and  let  it 
Hand  till  the  next  day.  Then  loofen  it  round 
with  a pin,  and  fliake  it  loofe  very  gently;  but 
do  not  dip  your  mould  in  warm  water,  as  that 
will  take  off  the  glofs,  and  fpoil  the  colour. 
When  you  turn  it  out,  flick  a fmall  fprig  of 
flowers,  down  from  the  top  of  every  point, 
which  will  not  only  ffrengthen  it,  but  alfo 
give  it  a pretty  appearance.  Lay  round  it  rock 
candy  fweetmeats. 

Eggs 
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Eggs  and  Bacon  in  Flummery. 

MAKE  part  of  a pint  of  ftiff  flummery  of 
a pretty  pink  colour  with  cochineal.  Then  dip 
a potting-pan  in  cold  water,  and  pour  in  red 
flummery  to  the  thicknels  of  a crown-piece  ; 
then  the  lame  of  white  flummery,  and  another 
of  red,  and  twice  the  thicknefs  of  white  flum- 
mery at  the  top.  Remember  that  one  layer  mult 
be  flifF  and  cold  before  you  put  on  another. 
Then  take  live  tea-cups,  and  put  a large  fpoon- 
ful  of  white  flummery  into  each  of  them,  and 
let  them  fland  all  night.  Then  turn  your  flum- 
mery out  of  your  potting-pots,  on  the  back  of 
a plate,  with  cold  water.  Cut  your  flummery 
into  thin  llices,  and  lay  it  on  a China  dilh. 
Then  turn  your  flummery  out  of  your  cups  on 
the  dilh,  and  take  a bit  out  of  the  top  of  every 
one,  and  lay  in  half  a preferved  apricot,  which 
will  coniine  the  fyrup  from  difcolouring  the 
flummery,  and  make  it  look  like  the  yolk  of  a 
poached  egg.  You  may  garniflh  with  flowers, 
or  what  your  fancy  leads  you  to. 

A Hedge-Hog. 

BEAT  well  in  a mortar  two  pounds  of 
blanched  almonds,  with  a little  canary  and 
orange-flower- water  to  keep  them  from  oiling. 
Having  made  them  into  a fliff  paftc,  beat  in  the 
yolks  of  twelve  eggs  and  feven  whites.  Put  to 
it  a pint  of  cream,  fweeten  it  with  fugar,  and 
fet  it  on  a flow  fire.  Keep  it  conflantly  flirring 
till  it  be  thick  enough  to  make  into  the  form  of 
a hedge-hog.  Then  flick  it  full  of  blanched 
almonds,  flit  and  fluck  up  like  the  briflles  of  a 
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hedge-hog,  and  then  put  it  into  a difh.  Take 
a pint  of  cream,  and  the  yolks  of  four  eggs  beat 
up,  and  fweeten  them  with  fugar  to  your  palate. 
Stir  them  together  over  a flow  fire  till  it  be  quite 
hot,  and  then  pour  it  into  the  difli  round  the 
hedge-hog,  and  let  it  fland  till  it  be  cold. 

Savory  Jelly. 

PUT  into  a ftewpan  fome  flices  of  lean  veal 
and  ham,  with  a carrot,  and  turnip,  or  two  or 
three  onions.  Cover  it,  and  let  it  fweat  on  a 
flow  fire,  till  it  be  of  as  deep  a brown  as  you 
would  have  it.  Then  put  to  it  a quart  of  very 
clear  froth,  fome  whole  pepper,  mace,  a very 
little  ifinglafs,  and  fait  to  your  palate.  Let  it 
boil  ten  minutes,  then  flrain  it  through  a French 
ftrainer,  Hum  off  all  the  fat,  and  put  it  to  the 
whites  of  three  eggs.  Then  run  it  feveral  times 
through  a jelly-bag  till  it  be  perfectly  clear. 

Solid  Syllabubs. 

PUT  in  a pint  of  white-wine  to  a quart  of 
rich  cream,  the  juice  of  four  lemons,  and  fugar 
it  to  your  tafle.  Whip  it  up  well,  take  off  the 
froth  as  it  rifes,  and  put  it  upon  a hair  fieve. 
Let  it  fland  till  the  next  day  in  a cool  place, 
then  fill  your  glafles  better  than  half  full  with 
the  thin,  put  on  the  froth,  and  heap  it  as  high 
as  you  can.  It  will  keep  feveral  days,  and  the 
bottom  look  clear. 

Syllabub  under  the  C o w. 

PL  I into  a punch-bowl  a pint  of  cyder  and 
a bottle  of  Arong  beer.  Grate  in  a fmall  nut- 
meg, and  fweeten  it  to  your  tafle.  Then  milk 
from  the  cow  as  much  afllk  as  will  make  a 
2 flrong 
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ftrong  froth.  Then  let  it  fhnd  an  hour,  drew 
over  it  a few  currants  well  wafhed,  picked,  and 
plumped  before  the  fire,  and  it  will  be  fit  for 
fervice. 

Whipt  Syllabubs. 

RUB  a lump  of  loaf-lugar  on  the  outfide  of 
a lemon,  put  it  into  a pint  of  thin  cream,  and 
fweeten  it  to  your  taile.  Then  putin  thejuice 
of  a lemon,  and  a glafs  of  Madeira  wine  or 
French  brandy.  Mill  it  to  a froth  with  a cho- 
colate mill,  and  take  it  off  as  it  rifes,  and  lay  it 
into  a hair  fieve.  Then  fill  one  half  of  your 
poflet-glaffes  a little  more  than  half  full  with 
white  wine,  and  the  other  half  of  your  glaffes 
a little  more  than  half  full  with  red  wine.  Then 
lay  on  your  froth  as  high  as  you  can  5 but  take 
care  that  it  be  well  drained  on  your  fieve,  other- 
wife  it  v/ill  mix  with  your  wine,  and  your  fyl- 
labub  will  be  thereby  fpoiled. 

Lemon  Syllabubs. 

RUB  a quarter  of  a pound  of  loaf-fugar 
upon  the  out-rind  of  two  lemons,  till  you 
have  got  all  the  effence  out  of  them,  and  then 
put  the  fugar  into  a pint  of  cream,  and  the 
fame  quantity  of  w^hite  wine.  Squeeze  in  the 
juice  of  both  lemons,  and  let  it  (land  for  two 
hours.  Then  mill  it  with  a chocolate  mill  to 
raile  the  froth,  and  take  it  off  with  a fpoon  as 
it  rifes,  or  it  will  make  it  heavy.  Lay  it  upon 
a hair  fieve  to  drain,  then  fill  your  glaffes  with 
the  remainder,  and  lay  on  the  froth  as  high  as 
you  can.  Let  them  ftand  all  night,  and  they 
will  be  clear  at  the  bottom. 
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Everlasting  Syllabubs. 

TAKE  half  a pint  of  Rhenifh  wine,  half  a 
pint  of  lack,  with  the  juice  of  two  large  Se- 
ville oranges,  and  put  them  into  two  pints  and 
a half  of  thick  cream.  Grate  in  juft  the  yel- 
low rind  of  three  lemons,  and  put  in  a pound  of 
double-refined  fugar  well  beaten  and  lifted. 
Mix  all  together,  with  a fpoonful  of  orange- 
fiower-water,  and  with  a whifk  beat  it  well  to- 
gether for  half  an  hour.  Then,  with  a fpoon, 
take  off  the  froth,  and  lay  it  on  a lieve  to  drain, 
and  then  fill  yourglaffes.  Thefe  will  keep  bet- 
ter than  a week,  and  Ihould  always  be  made  the 
day  before  they  be  wanted.  The  beft  way  to 
whip  a fyllabub  is,  have  a fine  large  chocolate 
mill,  which  you  muff  keep  on  purpofe,  and  a 
large  deep  bowl  to  mill  them  in,  as  this  way 
they  will  he  done  the  quicker,  and  the  froth  be 
the  ffronger.  For  the  thin  that  be  left  at  the 
bottom,  have  ready  fome  calf’s  feet  jelly  boiled 
and  clarified,  in  which  muff  be  nothing  but  the 
calf’s'feet  boiled  to  a hard  jelly.  When  it  be 
cold,  take  off  the  fat,  clear  it  with  the  whites 
of  eggs,  run  it  through  a flannel  bag,  and  mix 
it  with  the  clear  that  was  lift  of  the  fyllabub. 
Sweeten  it  to  your  palate,  and  give  it  a boil  ; 
then  pour  it  into  batons,  or  what  you  pleafe. 
When  cold,  turn  it  out,  and  it  will  be  a fine 
flummery. 
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PRESERVING. 

Preliminary  Hints  and  Obfervations. 

IN  making  of  fyrups  for  preferves,  take  care 
to  pound  your  fugar,  and  let  it  diffolve  in 
the  fyrup  before  you  let  it  on  the  hre,  as  it  will 
make  the  fkim  rife  well,  and  your  fyrup  will  he 
of  a better  colour.  It  is  a great  fault  to  boil  any 
kind  of  fyrups  or  jellies  too  high,  as  it  makes 
them  dark  and  cloudy.  Never  keep  green  fweet- 
meats  longer  in  the  f rH  fyrup  than  directed,  as 
it  will  fpoil  their  colour  ; and  the  fame  precau- 
tion will  be  necedfary  in  the  prelerving  of 
oranges  and  lemons.  When  you  preferve  cher- 
ries, damfons,  or  any  other  fort  of  Hone-fruits, 
put  over  them  mutton  fuet  rendered  to  keep  out 
the  air ; for  if  any  air  gets  to  them,  it  will  give 
them  a four  taHe,  and  fpoil  the  whole.  Wet 
fweetmeats  mull  be  kept  in  a dry  and  cool 
place  ; for  a damp  place  will  mould  them,  and 
a hot  place  will  deprive  them  of  their  virtue. 
It  is  a good  method  to  dip  writing-paper  into 
brandy,  and  lay  it  clofe  to  the  fweetmeats. 
They  fhould  be  tied  well  down  with  whitepa- 
per, and  two  folds  of  cap-paper,  to  keep  out 
the  air,  as  nothing  can  be  a greater  fault  than 
leaving  the  pots  open,  or  tying  them  down 
carelefsly. 

Goose  b err  i e s. 

IF  your  intention  be  to  preferve  your  goofe-* 
berries  whole  without  Honing  them,  take  the 
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larged  you  can  get,  and  pick  off  the  black  eye, 
but  not  the  flalk.  Then  fet  them  over  the  fire 
in  a pot  of  water  to  fcald,  but  take  care  they  do 
not  boil,  for  that  will  break  and  fpoil  them. 
When  they  be  tender,  take  them  up,  and  put 
them  into  cold  water.  Then  take  a pound  and 
a half  of  double-refined  fugar  to  a pound  of 
goofeberries,  and  clarify  the  fugar  with  water,  a 
pint  to  a pound  of  fugar.  When  your  fyrup  he 
cold,  put  the  goofeberries  fingly  into  your  pre- 
ferving-pan,  put  the  fyrup  to  them,  and  fet 
them  on  a gentle  fire.  Let  them  boil,  but  not 
fo  faft  as  to  break  them  ; and  when  they  have 
boiled,  and  you  perceive  that  the  fugar  has  en- 
tered them,  take  them  off,  cover  them  with 
white  paper,  and  fet  them  by  till  the  next  day. 
Then  take  them  out  of  the  fyrup,  and  boil  the 
fyrup  till  it  begins  to  be  ropy.  Skim  it,  and 
put  it  to  them  again.  Then  fet  them  on  a gen- 
tle fire,  and  let  them  fimmer  gently  till  you  per- 
ceive the  fyrup  will  rope.  Then  take  them  off, 
fet  them  by  till  they  be  cold,  and  then  cover 
them  with  brandy  paper.  Then  boil  fome  goofe- 
berries in  fair  water,  and  when  the  liquor  be 
firong  enough,  drain  it  .out.  Let  it  dand  to 
fettle,  and  to  every  pint,  take  a pound  of  dou- 
ble-refined fugar,  and  make  a jelly  of  it.  When 
the  goofeberries  be  cold,  put  them  in  glades, 
cover  them  with  the  jelly,  and  clofe  them  down 
properly. 

G reen  goofeberries  may  thus  be  preferved  in 
imitation  of  hops.  Take  the  larged  green  wal- 
nut goofeberries  you  can  get,  and  cut  them  at 
the  dalk-end  in  four  quarters.  Leave  them 

whole 
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whole  at  the  blofiom  end,  take  out  all  the  feeds, 
and  put  five  or  fix  one  in  another.  Take  a 
needleful  of  firong  thread,  with  a large  knot  at 
the  end ; run  the  needle  through  the  bunch  of 
goofeberries,  tie  a knot  to  fatten  them  together, 
and  they  will  refemble  hops.  Put  cold  fpring- 
water  into  your  pan,  with  a large  handful  of 
vine  leaves  at  the  bottom ; then  three  or  four 
layers  of  goofeberries,  with  plenty  of  vine 
leaves  between  every  layer,  and  over  the  top  of 
your  pan.  Cover  it  fo  that  no  tteam  can  get 
out,  and  fet  them  on  a flow  fire.  Take  them  off 
as  foon  as  they  be  fcalding  hot,  and  let  them 
ttand  till  they  be  cold.  Then  fet  them  on  again 
till  they  be  of  a good  green,  then  take  them  off, 
and  let  them  ttand  till  they  be  quite  cold.  Put 
them  into  a fieve  to  drain,  and  make  a thin  fyrup 
thus.  To  every  pint  of  water,  put  in  a pound 
of  common  loaf-fugar,  and  boil  it  and  fkim  i^ 
well.  When  it  be  about  half  cold,  put  in  your 
goofeberries,  and  let  them  ttand  till  the  next 
day.  Then  give  them  one  boil  a-day  for  three 
days.  Then  make  a fyrup  thus  : To  every  pint 
of  water  put  in  a pound  of  fine  fugar,  a Alice  of 
ginger,  and  a lemon-peel  cut  lengthways  ex- 
ceedingly fine.  Boil  and  fkim  it  well,  give  your 
goofeberries  a boil  in  it,  and  when  they  be  cold, 
put  them  into  glattes  or  pots,  lay  brandy  paper 
over  them,  and  tie  them  up  dole. 

Red  goofeberries  are  thus  preferved.  Take  a 
pound  of  loaf-fugar,  put  it  into  a preferving- 
pan,  with  as  much  water  as  will  diffolve  it,  and 
boil  and  fkim  it  well.  Then  put  in  a quart  of 
rough  red  goofeberries,  and  let  them  boil  a 

Z 4 little, 
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little.  Set  them  by  till  the  next  day,  then 
boil  them  till  they  look  clear,  and  the  fyrup 
thick.  Then  put  them  into  pots  or  glaffes, 
and  cover  them  with  brandy  paper. 

Raspberries. 

IF  it  be  the  red  fort  of  rafpberries  you  in- 
tend to  preferve,  gather  them  on  a dry  day 
when  they  be  juft -turning  red,  with  the  ftalks 
on  about  an  inch  long.  Lay  them  ftngly  on  a 
difh,  beat  and  lift  their  weight  of  double-refined 
fugar,  and  ftrew  it  over  them.  To  every  quart 
of  rafpberries  take  a quart  of  red  currant  jelly 
juice,  and  put  to  it  its  weight  of  double-refined 
fugar.  Boil  and  fkim  it  well,  then  put  in  your 
rafpberries,  and  give  them  a l'cald.  Take  them 
off,  and  let  them  ftand  for  two  hours.  Then 
let  them  on  again,  and  make  them  a little  hotter. 
Proceed  in  this  manner  two  or  three  times  till 
they  look  clear ; but  do  not  let  them  boil,  as 
that  will  make  the  ftalks  come  off.  When  they 
be  tolerably  cool,  put  them  into  jelly  glaffes, 
with  the  ftalks  downwards.  White  rafpber- 
ries may  be  preferved  in  fame  manner,  only 
tiling  white  currant  juice  inftead  of  red. 

Currants. 

R E D currants  are  thus  preferved  in  bunches. 
Stone  them,  and  tie  lix  or  feven  bunches  toge- 
ther with  a thread  to  a piece  of  fplit  deal,  about 
four  inches  long.  Weigh  the  currants,  and  put 
their  weight  of  double-refined  fugar  into  your 
tofiing-pan,  with  a little  water.  Boil  it  till  the 
fugar  flies.  Then  put  the  currants  in,  juft  give 
them  a boil  up,  and  cover  them  till  next  day. 

Then 
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Then  take  them  out,  and  either  dry  them  or  put 
them  into  glades,  with  the  fyrup  boiled  up  with 
a little  of  the  juice  of  red  currants.  Put  brandy 
paper  over  them,  then  other  paper  over  that, 
and  tie  them  down  dole. 

If  you  with  to  preferve  white  currants  in 
bunches,  proceed  thus.  Stone  and  tie  them  in 
bunches  as  above  diredted.  Put  them  into  the 
preferving-pan,  with  their  weight  of  double- 
refined  fugar  beaten  and  finely  lifted.  Let  them 
Hand  all  night.  Then  take  l'ome  pippins,  pare, 
core,  and  boil  them,  and  prefs  them  down  with 
the  back  of  a lpoon,  but  do  not  fiir  them. 
When  the  water  be  ftrong  of  the  apple,  add  to 
it  the  juice  of  a lemon,  and  drain  it  through  a 
jelly-bag  till  it  runs  quite  clear.  Tc  every  pint 
of  your  liquor  put  a pound  of  double-refined 
fugar,  and  boil  it  up  to  a firong  jelly.  Then 
put  it  to  your  currants,  and  boil  them  till  they 
look  clear.  Cover  them  in  the  preferving-pan 
with  paper  till  they  be  almod  cold,  and  then 
put  a bunch  of  currants  into  your  glades,  and 
fill  them  up  with  jelly.  When  they  be  cold, 
wet  papers  in  brandy,  and  lay  over  them;  then 
put  over  them  another  paper,  and  tie  them  up 
clofe. 

Currants  are  thus 'preferved  for  tarts.  To 
every  pound  and  a quarter  of  pickled  currants 
take  a pound  of  fugar.  Put  your  fugar  into  a 
preferving-pan,  with  as  much  juice  of  currants 
as  will  dilfolve  it.  As  foon  as  it  boils,  fkim  it, 
and  put  in  your  currants,  and  boil  them  till 
they  be  clear.  Put  them  into  a jar,  lay  brandy 
paper  over  them,  and  tie  them  down  clofe. 

Green 
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Green  Codlings. 

GREEN  codlings  will  keep  all  the  year,  if 
prefervcd  in  this  manner.  Gather  them  when 
they  be  about  the  fize  of  a walnut,  with  the 
ftalks  and  a leaf  or  two  on  them.  Put  a handful 
of  vine  leaves  into  a pan  of  fpring-water ; then 
put  a layer  of  codlings,  then  of  vine  leaves,  and 
fo  on  till  the  pan  be  full.  Cover  it  clofe  that 
no  fleam  can  get  out,  and  fet  it  on  a flow  fire. 
As  foon  as  they  be  foft,  take  off  the  fkins  with 
a penknife,  and  then  put  them  in  the  fame  water 
with  the  vine  leaves,  which  mufl  be  quite 
cold,  or  it  will  be  apt  to  crack  them.  Put  in  a 
little  roach  alum,  and  fet  them  over  a very  flow 
fire  till  they  be  green,  which  will  be  in  three  or 
four  hours.  Then  take  them  out,  and  lay  them 
on  a fieve  to  drain.  Make  a good  fyrup,  and 
give  them  a gentle  boil  once  a day  for  three 
days.  Then  put  them  into  fmall  jars,  with 
brandy  paper  over  them,  and  tie  them  up  tight. 

Golden  Pitpins. 

HAVING  boiled  the  rind  of  an  orange 
very  tender,  let  it  lay  in  water  two  or  three 
days.  Take  a quart  of  golden  pippins,  pare, 
core,  quarter,  and  boil  them  to  a flrong  jelly, 
and  run  it  through  a jelly-bag.  Then  take 
twelve  pippins,  pare  them,  and  fcnvpe  out  the 
cores.  Put  two  pounds  of  loaf-fugar  into  a 
flewpan,  with  near  a pint  of  water.  When  it 
boils,  fkim  it,  and  put  in  your  pippins,  with 
the  orange  rind  in  thin  flices.  Let  them  boil 
fail  till  the  fugar  be  very  thick,  and  will  almofl 
candy.  Then  put  in  a pint  of  the  pippin  jelly, 

and 
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and  boil  them  faft  till  the  jelly  be  clear.  Then 
fqueeze  in  the  juice  of  a lemon,  give  it  aboil, 
and  put  them  into  pots  or  glaffes  with  the 
orange-peel. 

Grapes. 

PUT  into  ajar  fome  clofe  bunches  of  grapes, 
but  they  mull  not  be  too  ripe;  it  matters  not, 
whether  they  be  red  or  white  grapes.  Put  to 
them  a quarter  of  a pound  of  lugar-candy,  and 
fill  the  jar  with  common  brandy.  Tie  them  up 
clofe  with  a bladder,  and  fet  them  in  a dry  place. 
Morello  cherries  may  be  preferved  in  the  fame 
manner. 

Walnuts. 

WALNUTS  maybe  preferved  either  white, 
black,  or  green.  To  preferve  walnuts  white, 
pare  them  till  the  white  appears,  and  nothing 
elfe.  As  fail  as  you  do  them,  throw  them  into 
fait  and  water,  and  let  them  lie  there  till  your 
fugar  be  ready.  Take  three  pounds  of  good 
loaf-fugar,  put  it  into  your  p refer ving-pan,  fet 
it  over  a charcoal  fire,  and  put  as  much  water  as 
will  juft  wet  the  fugar.  Let  it  boil,  then  have 
ready  ten  or  a dozen  whites  of  eggs  {trained  and 
beat  up  to  a froth.  Cover  your  fugar  with  the 
froth  as  it  boils,  and  fkim  it.  Then  boil  it  and 
fkim  it  till  it  be  as  clear  as  cryftal,  and  throw 
in  your  walnuts.  Juft  give  them  a boil  till  they 
be  tender,  then  take  them  out,  and  lay  them  in 
adifh  to  cool.  When  they  be  cold,  put  them 
in  your  preferving-pot,  and  when  the  fugar  be 
as  warm  as  milk,  pour  it  over  them  ; and  when 
they  be  quite  cold,  tie  them  up. 


To 
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To  preferve  walnuts  black,  you  muft  take 
thofe  of  the  fmaller  kind;  put  them  in  fait 
and  water,  and  change  the  water  every  day  for 
nine  days.  Then  put  them  in  a fieve,  and  let 
them  ftand  in  the  air  till  they  begin  to  turn 
black.  Then  put  them  into  a jug,  pour  boiling 
water  over  them,  and  let  them  ftand  till  the  next 
day.  Then  put  them  into  a fieve  to  drain, 
ftick  a clove  in  each  end  of  your  walnut,  put 
them  into  a pan  of  boiling  water,  and  let  them 
boil  five  minutes.  Then  take  them  up,  make 
a thin  fyrup,  and  fcald  them  in  it  three  or  four 
times  a day  till  your  walnuts  be  black  and 
bright.  Then  make  a thick  fyrup  with  a few 
cloves,  and  a little  ginger  cut  in  flices.  Skim  it 
well,  put  in  your  walnuts,  boil  them  five  or  fix 
minutes,  and  then  put  them  into  your  jars. 
Lay  brandy  paper  over  them,  and  tie  them  down 
elofe  with  a bladder.  They  will  eat  better  the 

J 

lecond  year  of  their  keeping  than  in  the  firft, 
as  their  bitternefs  goes  off  with  time. 

To  preferve  walnuts  green,  you  muft  wipe 
them  very  dry,  and  lay  them  in  fait  and  water 
twenty-four  hours.  Then  take  them  out,  and 
wipe  them  very  clean.  Have  ready  a /killet  of 
boiling  water,  throw  them  in,  let  them  boil  a 
minute,  and  then  take  them  out.  Lay  them  on 
a coarfe  cloth,  and  boil  your  fugar  as  directed 
for  the  white  walnuts then  juft  give  your  wal- 
nuts a fcald  in  the  fugar,  take  them  up,  and  lay 
them  to  cool.  Put  them  into  your  preferving- 
pot,  and  proceed  as  di reded  for  white  wal- 
nuts. 
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Cucumbers. 

TAKE  thegreeneft  cucumbers, and  the  moft 
free  from  feeds  you  can  get;  fome  fmall,  to  pre- 
ferve  whole, and  the  others  large  to  cut  in  pieces. 
Put  them  into  firong  fait  and  water  in  a ftraight- 
mouthed  jar,  with  a cabbage-leaf  to  keep  them 
down*  Set  them  in  a warm  place  till  they  be 
yellow,  then  wadi  them  out,  and  fet  them  over 
the  fire  in  frefii  water,  with  a little  fait,  and  a 
frefh  cabbage-leaf  over  them.  Cover  the  pan 
very  clofe,  but  take  care  they  do  not  boil.  If 
they  be  not  of  a fine  green,  change  your  water, 
and  that  will  help  them.  Then  cover  them  as 
before,  and  make  them  hot.  When  they  be- 
come of  a good  green,  take  them  off  the  fire, 
and  let  them  fiand  till  they  be  cold.  Then  cut 
the  large  ones  in  quarters,  take  out  the  feeds 
and  foft  part,  then  put  them  into  cold  water, 
and  let  them  fiand  two  days;  but  change  the 
water  twice  every  day  to  take  out  the  fait. 
Take  a pound  of  tingle-refined  fugar,  and  half 
a pint  of  water.  Set  it  over  the  fire,  and  when 
you  have  fkimmed  it  clean,  put  in  the  rind  of  a 
lemon,  and  an  ounce  of  ginger,  with  the  outfide 
icraped  off.  When  your  fyrup  be  pretty  thick, 
take  it  off;  and  when  it  be  cold,  wipe  the  cu- 
cumbers dry,  and  put  them  in.  Boil  the  fyrup 
once  in  two  or  three  days  for  three  weeks,  and 
firengthen  the  fyrup,  if  required ; for  the 
greateff  danger  of  fpoiling  them  is  at  firft. 
When  you  put  the  fyrup  to  your  cucumbers, 
be  fiire  that  it  be  quite  cold. 
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Green  Gage  Plums. 

PUT  into  a pan  the  fined  plums  you  can 
get  juft  before  they  be  ripe.  Put  vine-leaves  at 
the  bottom  of  your  pan,  then  a layer  of  plums, 
and  thus  plums  and  vine-leaves  alternately  till 
your  pan  be  almoft  full.  Then  fill  it  with 
water,  fet  them  over  a flow  fire,  and  when  they 
be  hot,  and  their  Heins  begin  to  break,  take 
them  off,  and  take  thefkins  off  carefully.  Put 
them  on  a fieve  as  you  do  them,  and  lay  them 
in  the  fame  water,  with  a layer  of  leaves  be- 
tween, as  you  did  at  the  firft,  and  cover  them 
very  clofe,  lo  that  no  fleam  can  get  out.  Hang 
them  at  a great  diflance  from  the  fire  till  they 
be  green,  which  will  be  five  or  fix  hours  at 
leafi.  Then  take  them  carefully  up,  lay  them 
on  a hair  fieve  to  drain,  make  a good  fyrup,  and 
give  them  a gentle  boil  in  it  twice  a day  for 
two  days.  Take  them  out,  and  put  them  into 
a fine  clear  fyrup,  put  brandy  paper  over  them, 
and  tie  them  down  clofe. 

Damsons. 

CUT  your  damfons  into  pieces,  and  put 
them  in  a fkillet  over  the  fire,  with  as  much 
water  as  will  cover  them.  When  they  be  boil- 
ed, and  the  liquor  pretty  ftrong,  drain  it  out, 
and  add  to  every  pound  of  the  damfons  wiped 
clean,  a pound  of  Angle- refined  fugar.  Put  one 
third  of  your  fugar  into  the  liquor,  fet  it  over 
the  fire,  and  when  it  fimmers,  put  in  the  dam- 
ions.  Let  them  have  one  good  boil,  and  take 
them  off  for  half  an  hour  covered  up  clofe. 

,1  hen  fet  them  on  again,  and  let  them  fimmer 

over 
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over  the  fire  after  turning  them.  Then  take 
them  out,  put  them  in  a bafon,  ftrew  all  the 
fugar  that  was  left  on  them,  and  pour  the  hot 
liquor  over  them.  Cover  them  up,  let  them 
Rand  till  the  next  day,  and  then  boil  them  up 
again  till  they  be  enough.  Then  take  them  up, 
and  put  them  in  pots ; boil  the  liquor  till  it 
jellies,  and  pour  it  on  them  till  it  be  almoft 
cold.  Put  paper  over  them,  and  tie  them  up 
clofe. 

Morello  Cherries. 

El  AV I N G gathered  your  cherries  when  they 
be  full  ripe,  take  out  the  ftalks,  and  prick 
them  with  a pin.  To  every  pound  of  cherries 
put  a pound  and  a half  of  loaf-fugar.  Beat 
part  of  your  fugar,  ftrew  it  over  them,  and  let 
them  ftand  all  night.  Diflblve  the  reft  of  your 
fugar  in  half  a pint  of  the  juice  of  currants, 
fet  it  over  a flow  fire,  and  put  in  the  cherries 
with  the  fugar,  and  give  them  a gentle  fcald. 
Then  take  them  carefully  out,  boil  your  fyrup 
till  it  be  thick,  and  pour  it  upon  your  cherries. 

Lemons. 

FIRST  pare  your  lemons  very  thin,  then 
make  a round  hole  on  the  top,  of  the  fize  of  a 
fhilling,  and  take  out  all  the  pulps  and  fkins. 
Rub  them  with  fait,  and  put  them  in  fpring- 
water  as  you  do  them,  which  will  prevent  their 
turning  black.  Let  them  lie  in  it  five  or  fix 
days,  and  then  boil  them  in  frefh  fait  and  wSter 
fifteen  minutes.  Have  ready  made  a thin 
fyrup  of  a quart  of  water,  and  a pound  of  loaf- 
fugar.  Boil  them  in  it  for  five  minutes  once  a 


352  PRESERVING. 

day,  for  four  or  five  days,  and  then  put  them  in 
a large  jar.  Let  them  ftand  for  fix  or  eight 
weeks,  and  it  will  make  them  look  clear  and 
plump.  Then  take  them  out  of  that  fyrup,  or 
they  will  mould.  Make  a fyrup  of  fine  lugar, 
put  as  much  water  to  it  as  will  diffolve  it,  boil 
and  fkim  it,  then  put  in  your  lemons,  and  boil 
them  gently  till  they  be  clear.  Put  them  into  a 
jar  with  brandy  paper  over  them,  and  tie  them 
down  clofe. 

Oranges. 

CUT  a hole  out  of  a Seville  orange  at  the 
ilalk-end  as  large  as  fix-pence,  and  fcoop  out 
the  pulp  quite  clean.  Tie  them  feparately  in 
muflin,  and  lay  them  two  days  in  fpring-water. 
Change  the  water  twice  every  day,  and  then  boil 
them  in  the  muflin  on  a flow  fire  till  they  be 
tender.  As  the  water  waftes,  put  more  hot 
water  into  the  pan,  and  keep  them  covered. 
Weigh  the  oranges  before  you  fcoop  them,  and 
to  every  pound  put  two  pounds  of  double- 
refined  fugar,  and  a pint  of  water.  Boil  the 
lugar  and  water,  with  the  juice  of  the  oranges, 
to  a fyrup.  Skim  it  well,  let  it  ftand  till  it  be 
cold,  then  put  in  the  oranges,  and  let  them 
boil  half  an  hour.  If  they  be  not  quite  clear, 
boil  them  once  a day  for  two  or  three  days. 
Then  pare  and  core  fome  green  pippins,  and 
boil  them  till  the  water  be  ftrong  of  the  apple; 
hut  do  not  ftir  them,  and  only  put  them  down 
with  the  back  of  a fpoon.  Strain  the  water 
through  a jelly-bag  till  it  be  quite  clear,  and 
then,  to  every  pint  of  water,  put  a pound  of 

double- 
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double-refined  fugar,  and  the  juice  of  a lemon 
drained  fine.  Boil  it  up  to  a drong  jelly,  drain 
the  oranges  out  of  the  fvrup,  and  put  them  into 
glafs  jars,  or  pots  of  the  lizeof  an  orange,  with 
the  holes  upwards.  Pour  your  jelly  over  them, 
cover  them  with  papers  dipped  in  brandy,  and 
tie  them  clofe  down  with  a bladder.  You  may 
do  lemons  in  this  manner,  if  you  prefer  it  to 
the  method  before  directed. 

Strawberries. 

O N a dry  day,  gather  the  fined  fcarlet  draw- 
berries,  with  their  dalks  on,  before  they  be  too 
ripe.  Lay  them  feparately  on  a China  didi, 
beat  and  lift  twice  their  weight  of  double-re- 
fined fugar,  and  drew  it  over  them.  Then 
take  a few  ripe  fcarlet  drawberries,  cruda  them, 
and  put  them  into  a jar,  with  their  weight  of 
double-refined  fugar  beat  final  1.  Cover  them 
clofe,  and  let  them  dand  in  a kettle  of  boiling 
water  till  they  be  foft,  and  the  fyrup  be  come 
out  of  them.  Then  drain  them  through  a 
muflin  rag  into  a tofling-pan,  boil  and  fliim  it 
Well,  and  when  it  be  cold,  put  in  your  whole 
drawberries,  and  fet  them  over  the  fire  till  they 
be  milk  warm.  Then  take  them  off,  and  let 
them  dand  till  they  be  quite  cold.  Then  let 
them  on  again,  and  make  them  a little  hotter, 
and  do  fo  feveral  times  till  they  look  clear  ; but 
do  not  let  them  boil,  as  that  will  bring  off  their 
dalks.  When  the  drawberries  be  cold,  put 
them  into  jelly-glades,  with  the  dalks  down- 
wards, and  fill  up  your  glades  wdth  the  fyrup. 
Put  over  them  paper  dipped  in  brandy,  and  tie 
them  down  clofe. 
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TAKE  pine-apples  before  they  be  ripe,  and 
lay  them  live  days  in  ftrong  fait  and  water. 
Then  put  into  the  bottom  of  a large  faucepan 
a handful  of  vine-leaves,  and  put  in  your  pine- 
apples. Fill  your  pan  with  vine-leaves,  and 
then  pour  on  the  fait  and  water  they  were  laid 
in.  Cover  it  up  very  clofe,  and  fet  them  over 
a flow  fire.  Let  them  Hand  till  they  be  of  a 
fine  light  green.  Have  ready  a thin  fyrup, 
made  of  a quart  of  water,  and  a pound  of 
double-refined  fugar.  When  it  be  almoft  cold, 
put  it  into  a deep  jar,  and  put  in  the  pine- 
apples, with  their  tops  on.  Let  them  ftand  a 
week,  and  take  care  that  they  be  well  covered 
with  the  fyrup.  It  is  a great  fault  to  put  any 
kind  of  fruit  that  is  to  be  preferved  whole  into 
thick  fyrup  at  firft,  as  that  makes  it  flirink, 
draws  out  the  juice,  and  fpoils  it.  When  they 
have  flood  a week,  boil  your  fyrup  again,  and 
pour  it  carefully  into  your  jar,  leaft  you  break 
the  tops  of  your  pine-apples.  Let  it  ftand 
eight  or  ten  weeks,  and  during  that  time  give 
the  fyrup  two  or  three  boilings  to  keep  it  from 
moulding.  Let  your  fyrup  ftand  till  it  be  near 
cold  before  you  put  it  on  ; and  when  your  pine- 
apples look  quite  full  and  green,  take  them  out 
of  the  fyrup,  and  make  a thick  fyrup  of  three 
pounds  of  double-refined  fugar,  with  as  much 
water  as  will  difiolve  it.  Boil  and  fkim  it  well, 
put  a few  11  ices  of  white  ginger  into  it,  and 
when  it  be  nearly  cold,  pour  it  upon  your  pine- 
apples. Tie  them  down  clofe  with 'a  bladder, 
and  they  will  keep  many  years  without  Ihrinking. 

Bar- 
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Barberries. 

IF  you  intend  to  preferve  your  barberries  for 
tarts,  proceed  thus.  Having  picked  the  fe- 
male branches  clean  from  the  ftalks,  take  their 
weight  in  loaf-lugar,  and  put  them  in  a jar. 
Set  them  in  a kettle  of  boiling  water  till  the 
fugar  be  melted,  and  the  barberries  quite  loft. 
The  next  day  put  them  into  a preferving-pan, 
and  boil  them  fifteen  minutes.  Then  put  them 
into  jars,  and  tie  them  up,  clofe. 

Barberries  are  thus  prelerved  in  bunches. 
Having  procured  the  fined:  female  barberries, 
pick  out  all  the  largeiF  bunches,  and  then  pick 
the  reft  from  the  ftalks.  Put  them  in  as  much 
water  as  will  make  a lyrup  for  your  bunches. 
Boil  them  till  thev  be  loft,  then  ftrain  them 
through  a fieve,  and  to  every  pint  of  the  juice, 
put  a pound  andahalf  of  loaf  fugar.  Boil  and 
fkim  it  well,  and  to  every  pint  of  fyrup  put 
half  a pound  of  barberries  in  bunches.  Boil 
them  till  they  look  very  fine  and  clear,  then  put 
them  carefully  into  pots  or  glades,  and  tie  them 
down  clofe  with  brandy  paper. 

Qjj  i n c e s. 

QU I N C E S may  be  preferved  either  whole, 
or  in  quarters  in  this  manner.  Having  pared 
them  very  thin  and  round,  (and  cut  into  quar- 
ters, if  you  choofe  it)  put  them  into  a faucepan, 
fill  it  with  hard  water,  and  lay  your  parings  over 
vour  quinces  to  keep  them  down.  Cover  your 
laucepan  clofe  that  no  fteam  may  get  out,  and 
fet  them  over  a How  fire  till  they  be  loft,  and  of 
a fine  pink  colour.  Then  let  them  lland  till  they 
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be  cold.  Make  a good  fyrup  of  double-rehned 
fugar,  and  boil  and  fkim  it  well.  Then  put  in 
your  quinces,  let  them  boil  ten  minutes,  then 
take  them  off,  and  let  them  Rand  two  or  three 
hours.  Then  boil  them  till  the  fyrup  looks 
thick,  and  the  quinces  clear.  Then  put  them 
into  deep  jars,  and  with  brandy  paper  and 
leather  over  them,  tie  them  up  clofe. 

Peaches. 

,LET  your  peaches  be  the  larged:  you  can 
get,  but  not  too  ripe.  Rub  off  the  lint  with  a 
cloth,  and  then  run  them  down  the  feam  with  a 
pin,  ikin  deep,  and  cover  them  with  French 
brandy.  Tie  a bladder  over  them,  and  let  them 
ftand  a week.  Then  take  them  out,  and  make 
a Rrong  fyrup  for  them.  Boil  and  fkim  it  well, 
then  put  in  your  peaches,  and  boil  them  till  they 
look  clear.  Then  take  them  out,  and  put  them 
into  pots  or  glaffes.  Mix  the  fyrup  with  the 
brandy,  and  when  it  be  cold,  pour  it  on  your 
peaches.  Tie  them  clofe  down  with  a bladder, 
as  your  peaches  will  turn  black,  fhould  the  air 
get  to  them. 

Apricots. 

HAVING  pared  your  apricots,  thruRout 
the  lfones  with  a fkewer,  and  to  every  pound  of 
apricots  put  a pound  of  loaf-fugar.  Strew 
part  of  it  over  them,  and  let  them  Rand  till  the 
next  day.  Then  give  them  a gentle  boil  three 
or  four  different  times,  and  let  them  cool  be- 
tween each  time.  Take  them  out  of  the  fyrup, 
one  by  one,  the  laR  time  you  boil  them. 
Skim  your  fyrup  well,  then  pour  it  over  your 
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apricots,  and  tic  them  down  clofe  with  brandy 
paper  and  a bladder. 


CHAP.  VIII. 

DRYING  and  CANDYING. 


Preliminary  Hints  and  O If er  vat  ions. 
VERY  kind  of  fruit,  before  you  attempt 


to  candy  it,  mud  be  firft  prelerved,  and 
dried  in  a ftove,  or  before  the  fire,  that  none 
of  the  fyrup  may  remain  in  it.  Then,  having 
boiled  your  l'ugar  to  the  candy  height,  dip  in 
your  fruit,  and  lay  them  in  dilhes  in  your  ftove 
to  dry.  Then  put  them  in  boxes  for  ufe,  and 
take  care  to  keep  them  in  places  neither  damp 
nor  hot. 


TAKE  as  much  of  the  powder  of  brown 
cafiia  as  will  lie  upon  two  drillings,  with  as 
much  mufk  and  ambergris  as  you  think  proper. 
The  cafiia  and  perfume  muft  be  powdered  to- 
gether. Then  take  a quarter  of  a pound  of 
lugar,  and  boil  it  to  a candy  height.  Then 
put  in  your  powder,  and  mix  it  well  together. 
Pour  it  into  faucers,  which  muft  be  buttered 
very  thin,  and  when  it  be  cold  it  will  flip  out. 

Orange  Marmalade. 

CUT  in  two  the  cleared:  Seville  oranges  you 
can  get,  take  out  all  the  pulp  and  juic?  into  a 
bal'on,  and  pick  all  the  fkins  and  feeds  out  of 
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it.  Boil  the  rinds  in  hard  water  till  they  be 
tender,  and  change  the  water  two  or  three  times 
while  they  be  boiling.  Then  pound  them  in  a 
marble  mortar,  and  add  to  it  the  juice  and  pulp. 
Then  put  them  in  the  preferving-pan  with 
double  its  weight  of  loaf  fugar,  and  fet  it  over 
a flow  fire.  Boil  it  rather  more  than  half  an 
hour,  put  it  into  pots,  cover  it  with  brandy 
paper,  and  tie  it  clofe  down. 

Apricot  Marmalade. 

ALL  thofe  apricots  that  are  not  good  enough 
for  preferves,  or  are  too  ripe  for  keeping,  will 
anfwer  this  purpofe.  Boil  them  in  fyrup  till 
they  will  mafh,  and  then  beat  them  >n  a mar- 
ble mortar  to  a pafte.  Take  half  their  weight 
of  loaf  fugar,  and  put  juft  water  enough  to  it 
to  diflolve  it.  Boil  and  Hum  it  till  it  looks 
clear,  and  the  fyrup  thick  like  a fine  jelly. 
Then  put  it  into  your  fweetmeat  glafles,  and 
tie  it  up  clofe. 

Transparent  Marmalade. 

CUT  very  pale  Seville  oranges  into  quarters, 
take  out  the  pulp,  put  it  into  a bafon,  and  pick 
out  the  fkins  and  feeds.  Put  the  peels  into  a 
little  fait  and  water,  and  let  them  fland  all 
night.  Then  boil  them  in  a good  quantity  of 
fpring  water  till  they  be  tender,  cut  them  in 
very  thin  flices,  and  put  them  to  the  pulp.  To 
every  pound  of  marmalade  put  a pound  and  a 
half  of  double-refined  fugar  finely  beaten,  and 
boil  them  together  gently  for  twenty  minutes • 
but  if  it  be  not  clear  and  tranfparent  in  that 
time,  boil  it  five  or  iix  minutes  longer.  Keep 
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ftirring  it  gently  all  the  time,  and  take  care  that 
you  do  not  break  the  dices.  When  it  be  cold, 
put  it  into  jelly  or  fweetmeat  glafles,  and  tie 
them  down  tight  with  brandy  paper,  and  a blad- 
der over  them. 

Qji  ince  Marmalade. 

QUINCES  for  this  purpofe  mud  be  full 
ripe.  Pare  them  and  cut  them  into  quarters  ; 
then  take  out  the  core,  and  put  them  into  a 
faucepan.  Cover  them  with  the  parings,  fill 
the  faucepan  nearly  full  of  fpring  water,  cover 
it  dole,  and  let  them  flew  over  a flow  fire  till 
they  be  foft,  and  of  a pink  colour.  Then  pick 
out  all  your  quinces  from  the  parings,  and  beat 
them  to  a pulp  in  a marble  mortar.  Take  their 
weight  of  fine  loaf  fugar,  put  as  much  water  to 
it  as  will  diflolve  it,  and  boil  and  fkim  it  well. 
Then  put  in  your  quinces,  and  boil  them  gently 
three  quarters  of  an  hour.  You  mult  keep 
ftirring  it  all  the  time,  or  it  will  flick  to  the 
pan  and  burn.  When  it  be  cold,  put  it  into 
fiat  pots,  and  tie  it  down  clofe. 

Raspberry  Paste. 

TAKE  a quart  of  rafpberries,  mafh  them, 
drain  one  half,  and  put  the  juice  to  the  other 
half.  Boil  them  a quarter  of  an  hour,  put  to 
them  a pint  of  red  currant  juice,  and  let  them 
boil  all  together  till  your  rafpberries  be  enough. 
Then  put  a pound  and  a half  of  double-refined 
fugar  into  a clean  pan,  with  as  much  water  as 
will  diflolve  it,  and  boil  it  to  a fugar  again. 
Then  put  in  your  rafpberries  and  juice,  give 
them  a feald,  and  pour  it  into  glafles  or  plates. 
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Then  put  them  into  a Rove  to  dry,  and  tun* 
them  when  neceffary. 

Currant  Paste. 

YOUR  currant  pafte  may  be  either  red  or 
white,  according  to  the  colour  of  the  currants 
you  life.  Strip  your  currants,  put  a little  juice 
to  them  to  keep  them  from  burning,  bcii  them 
well,  and  rub  them  through  a hair  fieve.  Then 
boil  it  a quarter  of  an  hour,  and  to  a point  of 
juice  put  a pound  and  a half  of  double-refined 
fugar  pounded  and  lifted.  Shake  in  your  fugar, 
and  when  it  be  melted,  pour  it  on  plates.  Dry 
it  in  the  fame  manner  as  the  above  pafte,  and 
turn  it  into  any  form  moft  to  your  liking, 

Gooseberry  Paste. 

W HEN  your  red  goofeberries  be  full  grown 
.and  turned,  but  not  ripe,  cut  them  in  halves, 
pick  out  all  the  feeds,  then  have  ready  a pint 
of  currant  juice,  and  boil  your  goofeberries  in 
it  till  they  be  tender.  Put  a pound  and  a half 
of  double-refined  fugar  into  your  pan,  with  as 
much  water  as  will  difiolve  it,  and  boil  it  to  a 
fugar  again.  Then  put  all  together,  and  make 
it  fcalding  hot,  but  do  not  let  it  boil.  Pour 
it  into  your  plates  or  glalTes,  and  dry  it  as  above 
directed. 

Burnt  Almonds. 

PUT  two  pounds  of  almonds,  the  fame 
quantity  of  loaf  fugar,  and  a pint  of  water, 
into  a ftewpan.  Set  them  over  a clear  coal 
fire,  and  let  them  boil  till  you  hear  the  almonds 
crack.  Then  take  them  off,  and  ftir  them 
about  till  they  be  quite  dry.  Put  them  in  a 
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wire  fieve,  and  fift  all  the  fugar  from  them. 
Put  the  lugar  into  the  pan  again  with  a little 
water,  and  give  it  a boil.  Then  put  four 
fpoonfuls  of  fcraped  cochineal  to  the  fugar  to 
colour  it,  put  the  almonds  into  the  pan,  and 
keep  dirring  them  over  the  fire  till  they  be 
quite  dry.  Then  put  them  into  a glafs,  and 
they  will  keep  a year. 

Orange  Chips, 

PARE  fome  of  the  bed  Seville  oranges 
aflant,  about  a quarter  of  an  inch  broad,  and 
if  you  can  keep  the  parings  whole,  they  will 
have  a prettier  efFedt.  When  you  have  pared 
as  many  as  you  intend,  put  them  into  fait  and 
lpring  water  for  a day  or  two.  Then  boil  them 
in  a large  quantity  of  fpring  water  till  they  be 
tender,  and  drain  them  on  a iieve.  Have  ready 
a thin  fyrup,  made  of  a quart  of  water,  and  a 
pound  of  fine  fugar.  Boil  them,  a few  at  a 
time  to  keep  them  from  breaking,  till  they 
look  clear.  Then  put  them  into  a fyrup  made 
of  line  loaf  fugar,  with  as  much  water  as  will 
diflolve  it,  and  boil  them  to  a candy  height. 
When  you  take  them  up,  lay  them  on  a fieve, 
and  grate  double  - refined  fugar  over  them. 
Then  put  them  in  a dove,  or  before  the  fire, 
to  dry. 

Green  Gage  Plums  dried. 
HAVIN  G made  a thin  fyrup  of  half  a pound 
of  fingle-refined  fugar,  and  fkimmed  it  well, 
flit  a pound  of  plums  down  the  feam,  and  put 
them  in  the  fyrup.  Keep  them  fcalding  hot 
till  they  be  tender,  and  take  care  that  they  he 
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well  covered  with  fyrup,  or  they  will  lofe  their 
colour.  Let  them  Rand  all  night,  and  then 
make  a rich  fyrup.  To  a pound  of  double- 
refined  fugar  put  two  fpoonfuls  of  water,  fkim 
it  well,  and  boil  it  almoR  to  a candy.  When 
it  be  cold,  drain  your  plums  out  of  .the  firR 
fyrup,  and  put  them  into  the  thick  fyrup;  but 
be  fure  to  let  the  fyrup  cover  them.  Set  them 
on  the  fire  to  fcald  till  they  look  clear,  and 
then  put  them  in  a China  bowl.  When  they 
have  Rood  a week,  take  them  out,  and  lay  them 
on  China  difhes.  Then  put  them  in  a Rove, 
and  turn  them  once  a day  till  they  be  dry. 

Cherries  dried. 

STONE  what  quantity  of  morello  cherries 
you  pleafe,  and  to  every  pound  of  cherries  put 
a pound  and  a quarter  of  fine  fugar ; beat  it 
and  fift  it  over  your  cherries,  and  let  them  Rand 
all  night.  Then  take  them  out  of  your  fugar, 
and  to  every  pound  of  fugar  put  two  fpoonfuls 
of  water.  Boil  and  fkim  it  well,  and  then  put 
in  your  cherries.  Let  your  fugar  boil  over 
them,  the  next  morning  Rrain  them,  and  to 
every  pound  of  the  fyrup  put  half  a pound 
more  fugar.  Let  it  boil  a little  thicker,  then 
put  in  your  cherries,  and  let  them  boil  gently. 
The  next  day  Rrain  them,  put  them  into 
a Rove  to  dry,  and  mind  every  day  to  turn 
them. 

Damsons  dried. 

DAMSONS  for  this  purpofe  muR  be  ga- 
thered when  they  be  full  ripe.  Spread  them 
on  a coarfe  cloth,  and  fet  them  in  a very  cool 
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oven.  Let  them  ftand  a day  or  two;  and  if 
they  be  not  then  properly  dried,  put  them  in 
for  a day  or  two  longer.  Then  take  them  out, 
lay  them  in  a dry  place,  and  even  in  the  win- 
ter they  will  eat  like  frefh  plums. 

Apricots  dried . 

PARE  and  ftone  a pound  of  apricots,  and 
put  them  into  a toffing-pan.  Pound  and  fift 
half  a pound  of  double- reiined  l'ugar,  ftrew  a 
little  amongft  them,  and  lay  the  reft  over  them. 
Let  them  ftand  twenty-four  hours,  turn  them 
three  or  four  times  in  the  fyrup,  and  then  boil 
them  pretty  quick  till  they  look  dear.  When 
they  be  cold,  take  them  out,  and  lay  them  on 
glaffes.  Then  put  them  into  a ftove,  and  turn 
them  the  firft  day  every  half  hour,  the  fecond 
day  every  hour,  and  fo  on  till  they  be  dry. 

Peaches  dried. 

GET  the  largeft  Newington  peaches,  and 
pare  and  ftone  them.  Put  them  into  a lauce- 
pan  of  boiling  water,  let  them  boil  till  they 
be  tender,  and  then  lay  them  on  a lieve  to 
drain.  Weigh  them,  and  with  their  weight 
in  fugar  cover  them  in  the  pan  they  were  boil- 
ed in.  Let  them  lie  two  or  three  hours,  then 
boil  them  till  they  be  clear,  and  the  fyrup 
pretty  thick.  Cover  them  dole,  and  let  them 
ftand  all  night;  fcald  them  well,  and  then  take 
them  off  to  cool.  Then  fet  them  on  again 
till  the  peaches  be  thoroughly  hot,  and  do  this 
for  three  days.  Then  lay  them  on  plates,  and 
turn  then  every  day  till  they  be  dry. 
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Ginger  candied. 

TAKE  an  ounce  of  race  ginger  grated  fine, 
a pound  of  loaf  fugar  beat  fine,  and  put  into  a 
tofiing-pan  with  as  much  water  as  will  difiolve 
it.  Stir  them  well  together  over  a very  flow 
fire  till  the  fugar  begins  to  boil.  Then  Air  in 
another  pound  of  fugar  beat  fine,  and  keep 
Airring  it  till  it  grows  thick.  Then  take  it  off 
the  fire,  and  drop  it  in  cakes  upon  earthen 
diflies,  Set  them  in  a warm  place  to  dry, 
and  they  will  be  hard  and  brittle,  and  look 
white. 

Lemon  and  Orange  Peels  candied. 

TAKE  either  lemons  or  oranges,  cut  them 
long-ways,  take  out  all  the  pulp,  and  put  the 
rinds  into  a pretty  firong  fait  and  hard  water 
for  fix  days.  Then  boil  them  in  a large  quan- 
tity of  fpring  water  till  they  be  tender.  Take 
them  out,  and  lay  them  on  a hair  fieve  to  drain. 
Then  make  a thin  fyrup  of  fine  loaf  fugar,  a 
pound  to  a quart  of  water.  Put  in  your  peels, 
and  boil  them  half  an  hour,  or  till  they  look 
clear,  and  have  ready  a thick  fyrup,  made  of 
fine  loaf  fugar,  with  as  much  water  as  will 
diffolve  it.  Put  in  your  peels,  and  boil  them 
over  a flow  fire  till  you  fee  the  fyrup  candy 
about  the  pan  and  peels.  Then  take  them  out, 
and  grate  fine  fugar  all  over  them.  Lay  them 
on  a hair  fieve  to  drain,  and  fet  them  in  a Aove, 
or  before  the  fire,  to  dry.  Remember  when 
you  boil  either  lemons  or  oranges,  not  to  cover 
your  faucepan. 
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Angelica  candied. 

CUT  your  angelica  in  lengths  when  young* 
cover  it  clofe,  and  boil  it  till  it  be  tender. 
Then  peel  it,  put  it  in  again,  and  let  it  iimmer 
and  boil  till  it  be  green,  Then  take  it  up,  and 
dry  it  with  a cloth,  and  to  every  pound  of  {talks 
put  a pound  of  fugar.  Put  your  (talks  into  an 
earthen  pan,  beat  your  fugar,  and  ftrew  it  over 
them,  and  let  them  hand  two  days.  Then 
boil  it  till  it  be  clear  and  green,  and  put  it  in 
a cullender  to  drain.  Beat  another  pound  of 
fugar  to  powder,  and  itrew  it  on  your  angelica. 
Lay  it  on  plates  to  dry,  and  fet  them  in  the 
oven  after  the  pies  be  drawn. 


CHAP.  IX. 

ELEGANT  ORNAMENTS  for  a GRAND 
ENTERTAINMENT. 

Floating  Island. 

TAKE  a foup  difh,  of  a fize  proportionate 
to  what  you  intend  to  make;  but  a deep 
glafs,  fet  on  a China  difh,  will  anfwerthepurpofe 
better.  Take  a quart  of  the  thickeft  cream 
you  can  get,  and  make  it  pretty  fweet  with 
fine  fugar.  Pour  in  a gill  of  fack,  grate  in  the 
yellow  rind  of  a lemon,  and  mill  the  cream  till 
it  be  of  a thick  froth.  Then  carefully  pour 
the  thin  from  the  froth  into  a difh.  Cut  a 
French  roll,  or  as  many  as  you  want,  as  thin 
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as  you  can,  and  put  a layer  of  it  as  light  as  pof- 
fible  on  the  cream,  then  a layer  of  currant 
jelly,  then  a very  thin  layer  of  roll,  then  hartf- 
horn  jelly,  then  French  roll,  and  over  that 
whip  your  froth,  which  you  have  faved  off  the 
cream,  well  milled  up,  and  lay  it  on  the  top 
as  high  as  you  can  heap  it.  The  rim  of  your 
difh  you  may  ornament  with  figures,  fruits,  or 
fweetmeats,  as  you  pleafe.  This  looks  very 
pretty  on  the  middle  of  a table,  with  candles 
round  it,  and  you  may  make  it  of  as  many 
different  colours  as  you  fancy,  and  according 
to  what  jellies,  jams,  or  fweetmeats  you  have. 

Chinese  Temple  or  Obelisk. 

TiVKE  an  ounce  of  fine  fugar,  half  an  ounce 
of  butter,  and  four  ounces  of  fine  flour.  Boil 
the  fugar  and  butter  in  a little  water,  and  when 
it  be  cold,  beat  an  egg,  and  put  it  to  the  water, 
fugar,  and  butter.  Mix  it  with  the  flour,  and 
make  it  into  a very  ftiff  pafle.  Then  roll  it  as 
thin  as  pofiible,  have  a let  of  tins  the  form  of 
a temple,  and  put  the  pafle  upon  them.  Cut 
it  in  what  form  you  pleafe  upon  the  feparate 
parts  of  your  tins,  keeping  them  feparate  till 
baked  j but  take  care  to  have  the  pafle  exactly 
the  flze  of  the  tins.  When  you  have  cut  all 
the  parts,  bake  them  in  a flow  oven,  and  when 
cold,  take  them  out  of  the  tins,  and  join  the 
parts  with  flrong  ilinglafs  and  water  with  a 
camel’s  hair  brufli.  Set  them  one  upon  the 
other,  as  the  forms  of  the  tin  moulds  will  di- 
rect you.  If  you  cut  it  neatly,  and  the  pafle 
be  rolled  very  thin,  it  will  be  a beautiful  corner 
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for  a large  table.  If  you  have  obelifk  moulds, 
you  may  make  them  the  fame  way  for  an  oppo- 
site corner.  Take  care  to  make  the  pillars 
lfronger  than  the  top,  that  they  may  not  be 
crulhed  by  their  weight. 

Desert  Island. 

F ORM  a lump  of  paile  into  a rock  three 
inches  broad  at  the  top.  Then  colour  it,  and 
let  it  in  the  middle  of  a deep  China  difh.  Set 
a call  figure  on  it,  with  a crown  on  its  head, 
and  a knot  of  rock  candy  at  its  feet.  Then 
make  a roll  of  paile  an  inch  thick,  and  flick  it 
on  the  inner  edge  of  the  dilh,  two  parts  round. 
Cut  eight  pieces  of  eringo  roots,  about  three 
inches  long,  and  fix  them  upright  to  the  roll  of 
pafte  on  the  edge.  Make  gravel  walks  of  fhot 
comfits  round  the  dilh,  and  fetfmall  figures  in 
them.  Roll  out  fome  pafte,  and  cut  it  open 
like  Chinefe  rails.  Bake,  and  fix  it  on  either 
fide  of  the  gravel  walks  with  gum,  and  form 
an  entrance  where  the  Chinefe  rails  be,  with 
two  pieces  of  eringo  roots  for  pillars. 

Moonshine. 

HAVE  a piece  of  tin  in  the  fhape  of  a half- 
moon, as  deep  as  a half-pint  bafon,  and  one  in 
the  fhape  of  a large  ftar,  and  two  or  three  lefier 
ones.  Boil  two  calf’s  feet  in  a gallon  of  water 
till  it  comes  to  a quart,  then  ltrain  it  off,  and 
when  cold,  fkim  off  the  fat.  Take  half  the 
jelly,  and  fweeten  it  with  fugar  to  your  palate. 
Beat  up  the  whites  of  four  eggs,  ftir  all  together 
over  a flow  fire  till  it  boils,  and  then  run  it 
1 through 
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through  a flannel  bag  till  clear.  Put  it  in  £ 
clean  laucepan,  and  take  an  ounce  of  Tweet  al- 
monds blanched,  and  beat  very  line  in  a marble 
mortar,  with  two  fpoonfuls  of  rofe-water,  and 
two  of  orange-flower-water.  Then  flrain  it 
through  a coarfe  cloth,  mix  it  with  the  jelly, 
ftir  in  four  fpoonfuls  of  thick  cream,  and  ftir 
it  all  together  till  it  boils.  Then  have  ready  the 
difh  you  intend  it  for,  lay  the  tin  in  the  fhape 
of  a half-moon  in  the  middle*  and  the  ftars 
round  it.  Lay  little  weights  on  the  tins  to  keep 
them  in  the  place  where  you  lay  them.  Then 
pour  in  the  above  blanc-mange  into  the  difli ; 
and  when  it  be  quite  cold,  take  out  the  tins. 
Then  fill  up  the  vacancies  with  clear  calf’s  feet 
jelly.  You  may  colour  your  blanc-mange  with 
cochineal  and  chocolate,  to  make  it  look  like 
the  Iky,  and  your  moon  and  flars  will  then 
fhine  the  brighter  * You  may  put  round  it  rock 
candy  fweetmeats  for  a garnifli* 

A Dish  of  Snow. 

PUT  twelve  large  apples  into  cold  water, 
fet  them  over  a flow  fire,  and  when  they  be  foft, 
pour  them  upon  a hair  fleve.  Take  off  the  fkins, 
and  put  the  pulp  into  a bafon.  Then  beat  the 
whites  of  twelve  eggs  to  a very  ftrong  froth, 
beat  and  lift  half  a pound  of  double-refined 
fugar,  and  drew  it  into  the  eggs.  Then  beat 
the  pulp  of  your. apples  to  a ftrong  froth,  then 
beat  them  all  together  till  they  be  like  a fluff 
fnow,  lay  it  upon  a China  difh,  and  heap  it 
up  as  high  as  you  can.  Set  round  it  green  knots 
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of  pafte,  in  imitation  of  Chinefe  rails,  and  flick 
a l'prig  of  myrtle  in  the  middle  of  the  dilh. 

Artificial  Fruit. 

AT  a proper  time  of  the  year,  take  care  to 
fave  the  Aalks  of  the  fruit,  with  the  ftones  to 
them.  Then  get  fome  tins  neatly  made  in  the 
fhape  of  the  fruit  you  intend  to  make,  leaving 
a hole  at  the  top  to  put  in  the  ftone  and  ftalk. 
They  mutt  be  fo  contrived  as  to  open  in  the 
middle,  to  take  out  the  fruit,  and  there  muft 
alfo  be  made  a frame  of  wood  to  fix  them  in. 
Great  care  muft  be  taken  to  make  the  tins  very 
lmooth  in  the  infide,  otherwife  their  roughnels 
will  mark  the  fruit ; and  that  they  be  made 
exactly  of  the  fhape  of  the  fruit  they  be  intended 
to  reprefent.  A defedt  in  either  of  thele  points 
will  not  only  give  deformity  to  the  artificial 
fruit,  but  likewife  rob  the  artifls  of  that  honour 
they  might  otherwife  acquire.  Being  thus  pre- 
pared with  your  tins,  take  two  cow-heels  and 
a calf’s  foot.  Boil  them  in  a gallon  of  foft 
water  till  they  be  all  boiled  to  rags,  and  when 
you  have  a full  quart  of  jelly,  ft  rain  it  through 
a fieve.  Then  put  it  into  a faucepan,  fweeten 
it,  put  in  lemon-peel  perfumed,  and  colour  it 
like  the  fruit  you  intend  to  imitate.  Stir  all 
together,  give  it  a boil,  and  fill  your  tins. 
Then  "put  in  the  ftones  and  the  ftalks  juft  as  the 
fruit  grows;  and  when  the  jelly  be  quite  cold, 
open  your  tins,  and  put  on  the  bloom,  which 
may  be  done  by  carefully  dufting  on  powder- 
blue.  An  ingenious  perfon  may  make  great  im- 
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provement  on  thefe  artificial  fruits  ; but  it  re- 
quires great  nicety  and  long  practice  to  perfedt 
them  in  it. 

The  hedge-hog,  the  hen  and  chickens  in 
jelly,  the  Solomon’s  temple,  and  the  eggs  and 
bacon,  &c.  in  flummery,  already  given  in  the 
fixth  chapter  of  this  part,  may,  with  pro- 
priety, be  clafled  among  the  elegant  ornaments 
for  a grand  entertainment. 


PART 
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PART  IV. 

MADE  WINES,  CORDIAL  WATERS, 
and  MALT  LIQUORS. 


C H A P.  I. 

MADE  WINES. 


RE  AT  care  and  precaution  are  neceffary 


in  the  making  of  wine,  as  it  is  frequently 
fpoiled  by  milmanagement.  If  you  let  your 
wine  ftand  too  long  before  you  get  it  cold,  and 
do  not  take  great  care  to  put  your  barm  upon 
it  in  time,  it  will  make  it  fret  in  the  cadi,  and 
you  will  find  it  very  difficult,  if  at  all  poffible, 
to  bring  it  to  any  degree  of  finenefs.  On  the 
other  hand,  if  you  let  your  wine  work  too  long 
in  the  tub,  it  will  take  off  all  the  lweetnefs  and 
flavour  of  the  fruit  or  flowers  your  wine  be  made 
from.  Be  careful  to  have  your  veffels  dry,  and 
rinfed  with  brandy,  and,  as  foon  as  the  wine  be 
done  fermenting,  to  clofe  them  up  properly. 

Blackberry  Wine. 

HAVING  procured  berries  that  be  full 
ripe,  put  them  into  a large  veffel  of  wood  or 
flone,  with  a cock  in  it,  and  pour  upon  them 
as  much  boiling  water  as  will  cover  them.  As 
foon  as  the  heat  will  permit  you  to  putyour  hand 


Preliminary  Hints  and  Obfervatiotis. 


B b 2 


into 


37  2.  M A D E WINES. 

into  the  veffel,  bruife  them  well  till  all  the  ber- 
ries be  broken.  Then  let  them  Hand  covered 
till  the  berries  begin  to  rife  towards  the  top, 
which  they  ufually  do  in  three  or  four  days. 
Then  draw  off  the  clear  into  another  veffel,  and 
add  to  every  ten  quarts  of  this  liquor  one  pound 
of  fugar.  Stir  it  well  in,  and  let  it  ftand  to 
work,  a week  or  ten  days,  in  another  veffel  like 
the  frit.  Then  draw  it  off  at  the  cock  through 
a jelly-bag  into  a large  veffel.  Take  four  ounces 
of  ifinglafs,  and  lay  it  to  ffeep  twelve  hours  in 
a pint  of  white  wine.  The  next  morning, 
boil  it  upon  a flow  fire  till  it  be  all  diffolved. 
Then  take  a gallon  of  your  blackberry  juice, 
put  in  the  diffolved  ifinglafs,  give  them  a boil 
together,  and  pour  all  into  the  veffel.  Let  it 
fland  a few  days  to  purge  and  fettle,  then  draw 
it  off,  and  keep  it  in  a cool  place. 

Gooseberry  Wine. 

GOOSEBERRIES  for  this  purpofemuft 
be  gathered  in  dry  weather,  and  when  they  be 
only  half  ripe.  Pick  and  bruife  a peck  of  them 
in  a tub.  Then  take  a horfe-hair  cloth,  and 
prefs  them  as  much  as  poffible  without  breaking 
the  feeds.  When  you  have  preffed  out  all  the 
juice,  to  every  gallon  of  goofeberries  put  three 
pounds  of  fine  dry  powdered  fugar.  Stir  all 
together  till  the  fugar  be  diffolved,  and  then 
put  it  into  a veffel  or  cafk,  which  muff  be  quite 
filled.  If  it  be  ten  or  twelve  gallons,  let  it 
Hand  a fortnight ; but  if  it  be  a twenty  gallon 
calk,  it  muff  ffand  three  weeks.  Set  it  in  a cool 
place,  then  draw  it  off  from  the  lees*  and  pour 
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in  the  clear  liquor  again.  If  it  be  a ten  gallon 
calk,  let  it  Hand  three  months  j if  a twenty 
gallon  cafk,  four  months,  and  then  bottle 
it  off*. 

Pearl  Gooseberry  Wine. 

TAKE  as  many  as  you  pleafe  of  the  bed; 
pearl  goofeberries,  bruife  them,  and  let  them 
Hand  all  night.  The  next  morning  prefs  or 
fqueeze  them  out,  and  let  the  liquor  Hand  to 
fettle  feven  or  eight  hours.  Then  pour  off  the 
clear  from  the  fettling,  and  meafure  it  as  you 
put  it  into  your  veffel,  adding  to  every  three 
pints  of  liquor  a pound  of  double-refined  fugar. 
Break  your  fugar  in  fmall  lumps,  and  put  it 
into  the  veffel,  with  a piece  of  ifinglafs.  Stir 
it  up,  and  at  three  months  end  bottle  it,  put- 
ting a lump  of  double-refined  fugar  into  every 
bottle. 

Damson  Wine. 

GATHER  your  damfons  on  a dry  day, 
weigh  them,  and  then  bruife  them.  Put  them 
into  a Hein  that  has  a cock  in  it,  and  to  every 
eight  pounds  of  fruit  put  a gallon  of  water..  . 
Boil  the  water,  fkim  it,  and  put  it  fcalding  hot 
to  your  fruit.  Let  it  Hand  two  days,  then  draw 
it  off,  and  put  it  into  a veffel,  and  to  every  gal- 
lon of  liquor  put  two  pounds  and  a half  of  line 
fugar.  Fill  up  the  veffel,  and  Hop  it  clofe,  and 
the  longer  it  Hands,  the  better.  You  may  keep 
it  twelve  months  in  the  veffel,  and  then  bottle 
it,  putting  a lump  of  fugar  into  every  bottle. 
The  fmall  damfon  is  the  beff  for  this  purpofe. 
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Orange  Wine. 

TAKE  fix  gallons  of  fpring-water,  and  boil 
it  three  quarters  of  an  hour,  with  twelve 
pounds  of  the  heft  powder  fugar,  and  the 
whites  of  eight  or  ten  eggs  well  beaten.  When 
it  be  cold,  put  into  it  fix  fpoonfuls  of  yeft. 
Take  the  juice  of  twelve  lemons,  which,  being 
pared,  muft  ftand  with  two  pounds  of  white 
fugar  in  a tankard,  and  in  the  morning  fkimoff 
the  top,  and  put  it  into  the  water.  Then  add 
the  juice  and  rinds  of  fifty  oranges,  but  not  the 
white  parts  of  the  rinds,  and  then  let  them 
work  all  together  for  forty-eight  hours.  Then 
add  two  quarts  of  Rhenifh  or  white  wine,  and 
put  it  into  your  veffel. 

Or  you  may  make  your  orange  wine  with 
raifins  in  this  manner.  Take  thirty  pounds  of 
new  Malaga  raifins  picked  clean,  chop  them 
finall,  and  take  twenty  large  Seville  oranges,  ten 
of  which  you  muft  pare  as  thin  as  for  preferving. 
Boil  about  eight  gallons  of  foft  water  till  one 
third  of  it  be  waifted,  and  let  it  cool  a little. 
Then  put  five  gallons  of  it  hot  upon  your 
raifins  and  orange-peel,  ftir  it  well  together, 
cover  it  up,  and  when  it  be  cold,  let  it  ftand 
five  days,  ftirring  it  once  or  twice  a day.  Then 
pafs  it  through  a hair  lieve,  and  with  a fpoon 
prefs  it  as  dry  as  you  can.  Put  it  in  a rundlet  fit 
for  it,  and  put  to  it  the  rinds  of  the  other  ten 
oranges,  cut  as  thin  as  the  firft.  Then  make 
a fy rup  of  the  juice  of  twenty  oranges,  with  a 
pound  of  white  fugar.  It  muft  be  made  the  day 
before  )ou  turn  it  up.  Stir  it  well  together, 
and  flop  it  dole.  Let  it  ftand  two  months  to 
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clear,  and  then  bottle  it  up.  It  will  be  better 
at  the  end  of  the  third  year  than  at  the  firff. 

Lemon  Wine. 

PARE  off  the  rinds  of  fix  large  lemons,  cut 
them,  and  fqueeze  out  the  juice.  Steep  the 
rinds  in  the  juice,  and  put  to  it  a quart  of 
brandy.  Let  it  ffand  three  days  in  an  earthen 
pot  dole  flopped  ; then  fqueeze  fix  more,  and 
mix  it  with  two  quarts  of  fpring-water,  and  as 
much  fugar  as  will  fweeten  the  whole.  Boil 
the  water,  lemons,  and  fugar  together,  and  let 
it  ffand  till  it  be  cool.  Then  add  a quart  of 
white  wine,  and  the  other  lemons  and  brandy, 
then  mix  them  together,  and  run  it  through  a 
flannel  bag  into  fome  veffel.  Let  it  ffand  three 
months,  and  then  bottle  it  off.  Cork  your 
bottles  well,  keep  it  cool,  and  it  will  be  fit  to 
drink  in  a month  or  fix  weeks. 

Or  you  may  make  your  lemon  wine  thus  to 
drink  like  citron  water.  Pare  five  dozen  of 
lemons  very  thin,  put  the  peels  into  five  quarts 
of  French  bandy,  and  let  them  ffand  fourteen 
days.  Then  make  the  juice  into  a fyrup  with 
three  pounds  of  lingle-refined  fugar,  and  when 
the  peels  be  ready,  boil  fifteen  gallons  of  water 
with  forty  pounds  of  lingle-refined  fugar  for  half 
an  hour.  Then  put  it  into  a tub,  and  when 
cool  add  to  it  one  fpoonful  of  barm,  and  let  it 
work  two  days.  Then  tun  it,  and  put  in  the 
brandy,  peels,  and  fyrup.  Stir  them  all  to- 
gether, and  clofe  up  your  calk.  Let  it  Hand 
three  months,  then  bottle  it,  and  it  will  be  as 
pale  and  as  fine  as  any  citron  water. 
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Currant  Wine. 

LET  your  currants  be  full  ripe,  and  gathered 
on  a dry  day.  Strip  them,  put  them  into  a 
large  pan,  and  bruife  them  with  a wooden 
pefile.  Let  them  Hand  in  a tub  or  pan  twenty- 
four  hours  to  ferment,  then  run  it  through  a 
hair  fieve,  and  do  not  let  your  hand  touch  the 
liquor.  To  every  gallon  of  this  liquor  put  two 
pounds  and  a half  of  white  fugar,  Hir  it  well 
together,  and  put  it  into  your  veffel.  To  every 
fix  gallons  put  in  a quart  of  brandy,  and  let  it 
Hand  fix  weeks.  If  it  be  then  fine,  bottle  it; 
but  if  it  be  not,  draw  it  off  as  clear  as  you  can 
into  another  veffel  or  large  bottles,  and  in  a 
fortnight  put  it  into  fmaller  bottles. 

Raisin  Wine. 

PUT  two  hundred  weight  of  raifins,  Halks 
and  all,  into  a large  hoglhead,  and  fill  it  with 
water.  Let  them  Heep  a fortnight,  Hirring 
them  every  day;  then  pour  off  the  liquor,  and 
prefs  the  raifins.  Put  both  liquors  together 
into  a nice  clean  veffel  that  will  juH  hold  it,  for 
it  muH  be  full.  Let  it  Hand  till  it  has  done 
hiding,  or  making  the  leafi  noife,  then  Hop  it 
clofe,  and  let  it  Hand  fix  months.  Peg  it,  and 
if  you  find  it  quite  clear,  rack  it  off  into  another 
veffel.  Stop  it  again  clofe,  and  let  it  Hand  three 
months  longer.  Then  bottle  it,  and  when  you 
ufe  it,  rack  it  off  into  a decanter. 

Grape  Wine. 

T O a gallon  of  grapes  put  a gallon  of  water. 
Bruife  the  grapes,  let  them  Hand  a week  with- 
out Hirring,  and  then  draw  it  off  fine.  Put  to 
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a gallon  of  the  wine  three  pounds  of  fugar,  and 
then  put  it  into  a veffel,  but  do  not  flop  it  till 
it  has  done  hilling. 

Cherry  Wine. 

WHEN  your  cherries  be  full  ripe,  pull 
them  off  the  ffalks,  and  prefs  them  through  a 
hair  fieve.  To  every  gallon  of  liquor  put  two 
pounds  of  lump-fugar  finely  beaten,  then  ffir 
it  together,  and  put  it  into  a veffel,  which 
mud:  be  filled.  When  it  has  done  working, 
and  ceafes  to  make  any  noile.  Hop  it  dole  for 
three  months,  and  bottle  it  off. 

Raspberry  Wine. 

WITH  the  back  of  a fpoon,  bruife  the  fineff 
rafpberries  you  can  get,  and  ftrain  them  through 
a flannel  bag  into  a Hone  jar.  To  each  quart  of 
juice  put  a pound  of  double-refined  fugar,  then 
ffir  it  well  together,  and  cover  it  dole.  Let 
it  ftand  three  days,  and  then  pour  it  off  clear. 
To  a quart  of  juice  put  two  quarts  of  white 
wine,  and  then  bottle  it  off.  It  will  be  fit  for 
drinking  in  a week. 

Apricot  Wine. 

TAKE  three  pounds  of  fugar,  and  three 
quarts  of  water ; let  them  boil  together,  and 
Ikim  it  well.  Then  put  in  fix  pounds  of  apri- 
cots pared  and  Honed,  and  let  them  boil  till  they 
be  tender.  Then  take  them  up,  and  when  the 
liquor  be  cold,  bottle  it  up.  You  may,  if  you 
pleafe,  after  you  have  taken  out  the  apricots, 
let  the  liquor  have  a boil  with  a fprig  of  flowered 
clary  in  it.  The  apricots  will  make  marmalade, 
and  be  very  good  for  prefent  ufe. 
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Plum  Wine. 

TAKE  twenty  pounds  of  Malaga  raifins, 
pick,  rub,  and  fhred  them,  and  put  them  into 
a tub.  Then  take  four  gallons  of  water,  boil 
it  an  hour,  and  let  it  Hand  till  it  be  no  more 
than  milk-warm.  Then  put  in  your  raifins, 
and  let  it  ftand  nine  or  ten  days,  ftirring  it  once 
or  twice  each  day.  Strain  out  your  liquor,  and 
mix  it  with  two  quarts  of  damfon  juice.  Put 
it  into  a veffel,  and  when  it  has  done  working, 
flop  it  up  clofe.  Let  it  ftand  four  or  five 
months,  and  then  bottle  it. 

Mulberry  Wine. 

GATHER  your  mulberries  when  they  be 
in  ft  changing  from  their  rednefs  to  a filming 
black,  and  be  fure  you  gather  them  on  a dry 
dav,  when  the  fun  has  taken  off  the  dew. 
Spread  them  thinly  on  a fine  cloth  on  a floor  or 
table  for  twenty-four  hours.  Boil  up  a gallon 
of  water  to  each  gallon  of  juice  you  get  out  of 
them  ; then  Ikim  the  water  well,  and  add  a lit- 
tle cinnamon  (lightly  bruifed.  Put  to  each  gal- 
lon fix  ounces  of  white  fu gar-candy  finely 
beaten  ; then  fkim  and  ft  rain  the  water,  when 
it  is  taken  off  and  has  fettled  - and  put  to  it 
the  juice  of  fome  more  mulberries.  To  every 
gallon  of  the  liquor,  add  a pint  of  white  or 
Rhenifh  wine.  Let  it  ftand  in  a calk  to  purge 

or  fettle  for  five  or  fix  days,  and  then  draw  off' 

the  wine,  and  keep  it  cool. 

W a .L  n u t Wine. 

PUT  two  pounds  of  brown  fugar,  and  a 
pound  of  honey,  to  every  gallon  of  water. 

• " Boil 
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Boil  them  half  an  hour,  and  take  off  the  fcum. 
Put  into  the  tub  a handful  of  walnut  leaves  to 
every  gallon,  and  pour  the  liquor  upon  them. 
Let  it  (land  all  night,  then  take  out  the  leaves, 
and  put  in  half  a pint  of  yell.  Let  it  work 
fourteen  days,  and  beat  it  four  or  five  times  a 
day,  which  will  take  off  the  fweetnefs.  Then 
flop  up  the  calk,  and  let  it  dand  fix  months. 

CLu  i n c e Wine. 

TAKE  twenty  large  quinces,  gathered  when 
they  be  dry  and  full  ripe.  Wipe  them  clean  with 
a coarfe  cloth,  and  grate  them  with  a large  grate 
or  rafp  as  near  the  cores  as  you  can ; but  do  not 
touch  the  cores.  Boil  a gallon  of  fpring-water, 
throw  in  your  quinces,  and  let  them  boil  foftly 
about  a quarter  of  an  hour.  Then  drain  them 
well  into  an  earthen  pan,  on  two  pounds  of 
double-refined  lugar.  Pare  the  peel  off  two 
large  lemons,  throw  them  in,  and  fqueeze  the 
juice  through  a fieve.  Stir  it  about  till  it  be 
very  cool,  and  then  toad  a thin  bit  of  bread 
very  brown,  rub  a little  yeft  on  it,  and  let  the 
whole  ftand  clofe  covered  twenty-four  hours. 
Then  take  out  the  toad  and  lemon,  put  the 
wine  in  a cafk,  keep  it  three  months,  and  then 
bottle  it.  If  you  make  a twenty  gallon  cade, 
let  it  dand  dx  months  before  you  bottle  it  • and 
remember,  when  you  drain  your  quinces,  to 
wring  them  hard  in  a coarfe  cloth. 

Clary  Wine. 

TAKE  twenty -four  pounds  of  Malaga 
railins,  pick  them  and  chop  them  very  fmall. 
Then  put  them  into  a tub,  and  to  each  pound 

put 
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put  a quart  of  water.  Let  them  fteep  ten  or 
eleven  days,  ftirring  it  twice  every  day,  and 
mind  to  keep  it  covered.  Then  ft  rain  it  off,  and 
put  it  into  a veffel,  with  about  half  a peck  of 
the  tops  of  clary,  when  it  be  in  bloftom.  Stop 
it  clofe  for  fix  weeks,  and  then  bottle  it  off.  In 
two  or  three  months  it  will  be  fit  to  drink.  As 
it  is  apt  to  have  a great  fediment  at  bottom,  it 
will  be  beft:  to  draw  it  off  by  plugs,  or  tap  it 
pretty  high. 

Birch  Wine. 

THE  beginning  of  March  is  the  feafon  for 
procuring  the  liquor  from  the  birch- trees,  while 
the  fap  be  rifing,  and  before  the  leaves  fihoot 
out;  for  when  the  fap  be  come  forward,  and 
the  leaves  appear,  the  juice,  by  being  long  di- 
gafted  in  the  hark,  grows  thick  and  coloured, 
which  before  was  thin  and  clear.  The  method 
of  procuring  the  juice  is,  by  boring  holes  in  the 
bony  of  the  tree,  and  putting  in  foffets,  which 
are  ufually  made  of  the  branches  of  elder,  the 
pith  being  taken  out.  You  may,  without  hurt- 
ing the  tree,  if  it  be  large,  tap  it  in  feveral 
places,  four  or  five  at  a time,  and  by  that  means 
five,  from  a good  many  trees,  feveral  gallons 
every  day.  If  you  do  not  get  enough  in  one 
day,  the  bottles  in  which  it  drops  muft  be 
corked  clofe,  and  rofined  or  waxed  ; however, 
make  ufe  of  it  as  foon  as  you  can.  Take  the 
fap  and  boil  it  as  long  as  any  fcum  will  arife, 
fkimming  it  all  the  time.  To  every  gallon  of 
liquor  put  four  pounds  of  good  fugar,  and  the 
*hin  peel  of  a lemon.  Then  boil  it  half  an 

hour. 
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hour,  and  keep  fkimming  it  well.  Pour  it  into 
a clean  tub,  and  when  it  be  almoft  cold,  let  it  to 
work  with  yeft  fpread  upon  a toaft.  Let  it 
ftand  five  or  lix  days,  ftirring  it  often.  Then 
take  a calk  juft  large  enough  to  hold  all  the  li- 
quor, fire  a large  match  dipped  in  brimftone, 
and  throw  it  into  the  calk.  Stop  it  clofe  till  the 
match  be  extinguifhed,  then  tun  your  wine, 
lay  the  bung  on  lightly  till  you  find  it  has  done 
working,  then  ftop  it  clofe,  and  after  three 
months,  bottle  it. 

You  may  make  your  birch  wine  with  raifins 
in  this  manner.  Toahoglhead  of  birch  water, 
take  four  hundred  of  Malaga  raifins ; pick 
them  clean  from  the  ftalks,  and  cut  them  finall. 
Then  boil  the  birch  liquor  for  one  hour  at  leaft, 
fkim  it  well,  and  let  it  ftand  till  it  be  no  warmer 
than  milk.  Then  put  in  the  raifins,  and  let  it 
ftand  clofe  covered,  ftirring  it  well  four  or  five 
times  every  day.  Boil  all  the  ftalks  in  a gallon 
or  two  of  birch  liquor,  which,  when  added  to 
the  other  when  almoft  cold,  will  give  it  an 
agreeable  roughnefs.  Let  it  ftand  ten  days, 
then  put  it  in  a cool  cellar,  and  when  it  be  done 
hilling  in  the  veftel,  ftop  it  up  clofe.  It  muft 
ftand  at  leaft  nine  months  before  it  be  bottled. 

Cowslip  Wine. 

TAKE  twelve  pounds  offugar,  the  juice  of 
fix  lemons,  the  whites  of  four  eggs  well  beaten, 
and  fix  gallons  of  water.  Put  all  together  in  a 
kettle,  and  let  it  boil  half  an  hour,  taking  care 
to  fkim  it  well.  Take  a peck  of  cowflips.,  and 
put  them,  into  a tub,  with  the  thin  peeling  of 

fix 
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fix  lemons.  Then  pour  on  the  boiling  liquor*, 
and  dir  them  about,  and  when  it  be  almoft  cold, 
put  in  a thin  toad,  baked  hard,  and  rubbed 
with  yed.  Let  it  (land  two  or  three  days  to 
work.  If  you  put  in,  before  you  tun  it,  fix 
ounces  of  iyrup  of  citron  or  lemon,  with  a 
quart  of  Rhenilh  wine,  it  will  be  a -great  addi- 
tion. The  third  day  drain  it  off,  and  fqueeze 
the  cowfiips  through  a coarfe  cloth.  Then 
drain  it  through  a flannel  bag,  and  tun  it  up. 
Leave  the  bung  loofe  for  two  or  three  days  till 
you  be  lure  it  has  done  working,  and  then  bung 
it  down  tight.  Let  it  ftand  three  months,  and 
then  bottle  it. 

Turnip  W i n e. 

TAKE  as  many  turnips  as  you  pleafe,  pare 
and  flice  them,  put  them  into  a cyder  prefs,  and 
prefs  out  all  the  juice.  To  every  gallon  of 
juice  put  three  pounds  of  lump  fugar,  put  both 
into  a veffcl  juft  big  enough  to  hold  them,  and 
add  to  every  gallon  of  juice  half  a pint  of 
brandy.  Lay  fomething  over  the  bung  for  a 
week,  and  when  you  are  lure  it  has  done  work- 
ing, bung  it  down  clofe.  When  it  has  ftood 
three  months,  draw  it  oft'  into  another  veffcl, 
and  when  it  be  fine,  put  it  into  bottles. 

Elder  Wine. 

G AT  H E R your  elder  berries  when  ripe,  put 
th  cm  into  a done  jar,  or  fet  them  in  the  oven, 
or  a kettle  of  boiling  water,  till  the  jar  be  hot 
enough.  Then  take  them  out,  and  drain  them 
through  a hair  cloth,  wringing  the  berries,  and 
put  the  juice  into  a clean  kettle.  To  every 

quart 
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quart  of  juice,  put  a pound  of  fine  Lifbon 
lugar,  then  let  it  boil,  and  fkim  it  well.  When 
it  be  clear  and  fine,  pour  it  into  a jar,  and  when 
it  be  cold,  cover  it  clofe,  and  keep  it  till  you 
make  railln  wine.  Then,  when  you  tun  your 
raifin  wine,  to  every  gallon  put  half  a pint  of 
the  elder  fyrup.  This  is  more  properly  called 
elder  raifin  wine-  but  if  you  would  rather  make 
it  from  the  elder  flowers  alone,  proceed  thus  : 

Take  the  flowers  of  elder,  and  take  care  that 
you  do  not  let  any  dalks  in.  To  every  quart  of 
flowers  put  one  gallon  of  water,  and  three- 
pounds  of  loaf-fugar.  Boil  the  water  and 
fugar  a quarter  of  an  hour,  then  pour  it  on  the 
flowers,  and  let  it  work  three  days.  Then  drain 
the  wine  through  a hair  lieve,  and  put  it  into 
a calk.  To  every  ten  gallons  of  wine  add  an 
ounce  of  ifinglafs  diffolved  in  cyder,  and  lix 
whole  eggs.  Clofe  it  up,  let  it  dand  fix  months, 
and  then  bottle  it. 

Rose  Wine. 

TAKE  a well-glazed  earthen  vedel,  and  put 
into  it  three  gallons  of  rofe- water  drawn  with 
a cold  dill.  Put  into  that  a fudicient  quantity 
of  rofe-leaves,  cover  it  clofe,  and  fet  it  for  an 
hour  in  a kettle  or  copper  of  hot  water,  to  take 
out  the  whole  drength  and  tin&ure  of  the 
rofes;  and  when  it  be  cold,  prefs  the  rofe- 
leaves  hard  into  the  liquor,  and  deep  frefh  ones 
in  it,  repeating  it  till  the  liquor  has  got  the  fulj, 
drength  of  the  rofes.  To  every  gallon  of  li- 
quor put  three  pounds  of  loaf-fugar,  and  dir  it 
well,  that  it  may  melt  and  difperfe  in  every 

part. 
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part.  Then  put  it  into  a cafk,  or  other  conve- 
nient veil'd,  to  ferment,  and  put  into  it  a piece 
of  bread  toafted  hard  and  covered  with  yeft. 
Let  it  ftand  about  thirty  days,  when  it  will  be 
ripe,  and  have  a fine  flavour,  having  the  whole 
ifrength  and  fcent  of  the  rofes  in  it;  and  you 
may  greatly  improve  it,  by  adding  to  it  wine 
and  fpices.  By  this  method  of  infufion,  wine 
of  carnations,  clove-giliy-flowers,  violets,  prim- 
rofes,  or  any  other  flower  having  a curious 
fcent,  may  be  made. 

Barley  Wine. 

BOIL  half  a pound  of  French  barley  in 
three  waters,  and  fave  three  pints  of  the  lail 
water.  Mix  it  with  a quart  of  white  wine, 
half  a pint  of  borage-water,  as  much  clary- 
water,  a little  red  role- water,  the  juice  of  five 
or  fix  lemons,  three  quarters  of  a pound  of  fine 
fugar,  and  the  thin  yellow  rind  of  a lemon. 
Mix  all  thefe  well  together,  run  it  through  a 
firainer,  and  bottle  it  up.  It  is  pleafant  in  hot 
weather,  and  is  very  good  in  fevers. 

English  Fig  Wine. 

TAKE  the  large  blue  figs  when  pretty  ripe, 
and  deep  them  in  white  wine,  having  made  fome 
flits  in  them,  that  they  may  fwell  and  gather  in 
the  fubftance  of  the  wine.  Then  flice  fome 
other  figs,  and  let  them  fimmer  over  a fire  in 
fair  water  till  they  be  reduced  to  a kind  of  pulp. 
Then  ftrain  out  the  water,  prefling  the  pulp 
hard,  and  pour  it  as  hot  as  polfible  on  the  figs 
that  are  imbrued  in  the  wine.  Let  the  quanti- 
ties be  nearly  equal,  but  the  water  fomewhat 

more 
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more  than  the  wine  and  tigs.  Let  them  ftnnd 
twenty-four  hours,  math  them  well  together, 
and  draw  oft*  what  will  run  without  fqueezing. 
Then  prefs  the  reft,  and  if  it  be  not  lweet 
enough,  add  a fufficicnt  quantity  of  fugar  to 
make  it  fo.  Let  it  ferment,  and  add  a little 
honey  and  fugar-candy  to  it ; then  fine  it  with 
whites  of  eggs  and  a little  ifinglafs,  and  draw  it 
oft' for  ule. 

Ginger  W i n e. 

BOIL  feven  pounds  of  Lilbon  fugar  in  four 
gallons  of  fpring-water  for  a quarter  of  an 
hour,  and  keep  lkimming  it  well.  When  the 
liquor  be  cold,  iqueeze  in  the  juice  of  two  le- 
mons; and  then  boil  the  peels,  with  two  ounces 
of  ginger,  in  three  pints  of  water  for  an  hour. 
When  it  be  cold,  put  it  all  together  into  a bar- 
rel with  two  fpoonfuls  of  yeft,  a quarter  of  an 
ounce  of  ifinglafs  beat  very  thin,  and  two 
pounds  of  jar  raffins.  Then  clofe  it  up,  let  it 
Hand  feven  weeks,  and  then  bottle  it.  The 
fpring  is  the  beft  leafon  for  making  it. 

Sycamore  Wine. 

BOIL  two  gallons  of  the  ftp  half  an  hour, 
and  then  add  to  it  four  pounds  of  fine  powdered 
fugar.  Beat  the  whites  of  three  eggs  to  a froth, 
and  mix  them  with  the  liquor;  but  take  care 
that  it  be  not  too  hot,  as  that  will  poach  the 
eggs.  Skim  it  well,  and  boil  it  half  an  hour. 
Then  ftrain  it  through  a hair  fieve,  and  let  it 
frand  till  next  day.  Then  pour  it  clean  from 
the  fediments,  put  half  a pint  of  yeft  to  every 
twelve  gallons,  and  cover  it  clofe  up  with 
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blankets.  Then  put  it  into  the  barrel,  and 
leave  the  bung-hole  open  till  it  has  done  work- 
ing. Then  clofe  it  up  well,  and  after  it  has 
flood  three  months,  bottle  it.  The  fifth  part 
of  the  fugar  mufl  be  loaf;  and  if  you  like 
railins,  they  will  be  a great  addition  to  the 
wine. 

Mead  Wine. 

THERE  are  different  forts  of  mead,  and 
thefe  we  fliall  defcribe  feparately.  Sack  mead 
is  made  thus.  To  every  gallon  of  water  put 
four  pounds  of  honey,  and  boil  it  three  quarters 
of  an  hour,  taking  care  properly  to  fkim  it. 
To  each  gallon  add  half  an  ounce  of  hops,  then 
boil  it  half  an  hour,  and  let  it  fland  till  the  next 
day.  Then  put  it  into  your  calk,  and  to  thir- 
teen gallons  of  the  above  liquor  add  a quart  of 
brandy  or  lack.  Let  it  be  lightly  clofed  till 
the  fermentation  be  done,  and  then  flop  it  up 
very  clofe.  If  it  be  a large  calk,  you  mufl  not 
bottle  it  till  it  has  flood  a year. 

Walnut  mead  is  thus  made.  To  every  gallon 
of  water  put  three  pounds  and  a half  of  honey, 
and  boil  them  together  three  quarters  of  an 
hour.  Then  to  every  gallon  of  liquor  put  about 
two  dozen  of  walnut  leaves,  pour  your  liquor 
boiling  hot  upon  them,  and  let  them  fland  all 
night.  Then  take  out  the  leaves,  put  in  a 
fpoonful  of  yefl,  and  let  it  work  two  or  three 
days.  Then  make  it  up,  and  after  it  has  flood 
three  months,  bottle  it. 

Cowflip  mead  is  made  in  this  manner.  To 
fifteen  gallons  of  water  put  thirty  pounds  of 
honey,  and  boil  it  till  one  gallon  be  walled. 

Skim 
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Skim  it,  take  it  off  the  fire,  and  have  ready 
lixteen  lemons  cut  in  halves.  Take  a gallon  of 
the  liquor,  and  put  it  to  the  lemons.  Put  the 
reft  of  the  liquor  into  a tub,  with  leVen  pecks 
of  cowilips,  and  let  them  ftand  all  night.  Then 
put  in  the  liquor  with  the  lemons,  eight  fpoon- 
fuls  of  new  yeft,  and  a handful  of  fweet-brier. 
St;ir  them  all  well  together,  and  let  it  work  three 
or  four  days.  Then  ftrain  it,  put  it  into  your 
calk,  and  after  it  has  ftood  fix  months,  you  may 
bottle  it. 

As  the  following  directions  for  making  mead 
wine  were  communicated  by  a lady,  we  fhall 
give  them  in  her  own  words.  To  one  hundred 
and  twenty  gallons  of  pure  water,  the  fofter  the 
better,  I put  fifteen  gallons  of  clarified  honey. 
When  the  honey  be  well  mixed  with  the  water, 
1 fill  my  copper,  the  fame  I life  for  brewing, 
which  holds  only  fixty  gallons,  and  boil  it  till 
it  be  reduced  about  a fourth  part.  I then  draw 
it  off,  and  boil  the  remainder  of  the  liquor  in 
the  fame  manner.  When  this  laft  is  about  a 
fourth  part  wafted,  I fill  up  the  copper  with 
fome  of  that  which  was  firft  boiled,  and  con- 
tinue boiling  it  and  filling  it  up,  till  the  copper 
contains  the  whole  of  the  liquor,  by  which  time 
it  will  of  courfe  be  half  evaporated.  I muft 
obferve,  that  in  boiling,  I never  take  off  the 
feum,  but,  on  the  contrary,  have  it  well  mixed 
with  the  liquor  whilft  boiling,  by  means  of  a 
jet.  When  this  be  done,  I draw  it  off  into 
under  backs,  by  a cock  at  the  bottom  of  the 
copper,  in  which  I let  it  remain  till  it  be  only 
as  warm  as  new  milk.  At  this  time  I tun  it 
^ C c 2 up, 
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up,  and  fuffer  it  to  ferment  in  the  veflel,  where 
it  will  form  a thick  head.  As  foon  as  it  is 
done  working,  I flop  it  down  very  clofe,  in 
order  to  keep  the  air  from  it. as  much  as  pofli- 
ble.  I keep  this,  as  well  as  my  mead,  in  a 
cellar  or  vault  I have  for  the  purpofe,  being  very 
deep  and  cool,  and  the  door  fhut  fo  clofe,  as  to 
keep  out,  in  a manner,  all  the  outward  air:  fo 
that  the  liquor  is  always  in  the  fame  tempera- 
ture, being  not  at  all  aiTedted  by  the  change  of 
weather.  To  this  I attribute,  in  a great  mea- 
fure,  the  gooanefs  of  my  mead.  Another  pro- 
portion I have  of  making  mead,  is  to  allow 
eighty  pounds  of  purified  honey  to  one  hundred 
and  twenty  gallons  of  foft  water,  which  I ma- 
nage in  the  making,  in  all  refpefifs,  like  the 
firll  above-mentioned,  and  it  proves  very  plea- 
fant,  good,  light  drinking,  and  is  by  many 
preferred  to  the  other,  which  is  much  richer, 
and  has  a fuller  flavour;  but  at  the  fame  time  it 
is  more  inebriating,  and  apt  to  make  the  head 
ach,  if  drank  in  too  large  quantities.  I ima- 
gine, therefore,  upon  the  whole,  the  Lift  to  be 
the  proportion  that  makes  the  wholfomeft  liquor 
for  common  drink,  the  other  being  rather,  when 
properly  preferved,  a rich  cordial,  fomething 
like  fine  old  Malaga,  which,  when  in  perfection, 
is  juftly  efteemed  the  beft  of  the  Spanifh  wines. 

I choofe,  in  general,  to  have  the  liquor  pure 
and  genuine,  though  many  like  it  belt  when  it 
has  an  aromatic  flavour  ; and  for  this  purpofe 
they  mix  elder,  rofemary,  and  marjoram  flow- 
ers with  it;  and  alfo  ufe  cinnamon,  cloves,  gin- 
ger, and  cardamum?,  in  various  proportions, 

according 
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according  to  their  tafte.  Others  put  in  a mix-  ' 
ture  of  thyme,  eglantine,  marjoram,  and  rofe- 
mary,  with  various  fpices;  but  I do  not  approve 
this  lad  practice  at  all,  as  green  herbs  are  apt 
to  make  mead  drink  Hat;  and  too  many  cloves, 
befides  being  very  predominant  in  the  tafte, 
make  it  of  too  high  a colour.  I never  bottle 
my  mead  before  it  be  half  a year  oid ; and  when 
I do,  I take  care  to  have  it  well  corked,  and 
keep  it  in  the  fame  vault  wherein  it  flood  whilft 
in  the  cafk. 

B A l m W I N E. 

TAKE  forty  pounds  of  fugar  and  nine  gal- 
lons of  water,  boil  it  gently  for  two  hours, 
fkim  it  well,  and  put  it  into  a tub  to  cool. 
Take  two  pounds  and  a half  of  the  tops  of 
balm,  bruife  them,  and  put  them  into  a barrel 
with  a little  new  yeft  ; and  when  the  liquor  be 
cold,  pour  it  on  the  balm.  Stir  it  well  toge- 
ther, and  let  it  (land  twenty-four  hours,  ftir- 
ring  it  often.  Then  dole  it  up,  and  let  it  ftand 
lix  weeks.  Then  rack  it  off,  and  put  a lump 
of  fugar  into  every  bottle.  Cork  it  well,  and 
it  will  be  better  the  fecond  year  than  the  firft. 

Mountain  Wine. 

PICK  out  the  large  ftalks  of  your  Malaga 
raifins,  chop  them  very  fmall,  and  put  five 
pounds  of  them  to  every  gallon  of  cold  fpring 
water.  Let  them  fleep  a fortnight  or  more, 
then  lqueeze  out  the  liquor,  and  put  it  into  a 
fmall  velTel  that  will  juft  hold  it;  but  firft  fume 
it  with  brimftone.  Do  not  ftop  it  up  till  the 
hilling  be  over. 
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Cyprus  Wine. 

TO  imitate  Cyprus  wine,  to  nine  gallons  of 
water  you  mud  put  nine  quarts  of  the  juice  of 
the  white  elder  berries,  which  has  been  prefled 
gently  from  the  berries  with  the  hand,  and 
pafled  through  a fleve  without  bruiflng  the  ker- 
nels of  the  berries.  Add  to  every  gallon  of 
liquor  three  pounds  of  Lifbon  fugar,  and  to  the 
whole  quantity  put  an  ounce  and  a half  of  gin- 
ger fliced,  and  three  quarters  of  an  ounce  of 
cloves.  Then  boil  all  near  an  hour,  taking  off 
the  fcum  as  it  rifes,  and  pour  the  whole  to  coo} 
in  an  open  tub,  and  wrork  it  with  ale  yefl  fpread 
upon  a toaft  of  white  bread,  for  three  days ; 
then  turn  it  into  a veffe}  that  will  juft  hold 
jt,  adding  about  a pound  and  a half  of  railins 
of  the  fun  fplit,  to  lie  in  the  liquor  till  you 
draw  it  off,  which  fhould  not  be  till  the  wine 
be  fine. 

F r o n t i n i a c Wine. 

TAKE  twelve  pounds  of  white  fugar,  fix 
pounds  of  railins  of  the  fun  cut  fmall,  and  fix 
gallons  of  water,  and  let  them  boil  an  hour. 
Then  take  half  a peck  of  the  flowers  of  elder, 
when  they  be  falling,  and  will  fliake  off.  Put 
{hem  in  the  liquor  when  it  be  almoA  cold,  and 
the  next  day  put  in  fix  fpoonfuls  of  the  fyrup 
of  lemons,  and  four  fpoonfuls  of  ale  yefl.  Two 
days  afterwards  put  it  into  a veflel  that  will  juft 
hold  it,  and  when  it  has  flood  three  months, 
bottle  it  oft* 
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English  Champagne. 

TO  three  gallons  of  water  put  nine  pounds 
of  Lifbon  fugar,  and  boil  the  water  and  fugar 
half  an  hour,  obferving  to  fkirrt  it  well.  Then 
take  a gallon  of  currants  picked,  but  not  bruif- 
ed,  and  pour  the  liquor  boiling  hot  over  them. 
When  it  be  nearly  cold,  put  into  it  l'ome 
barm,  keep  working  it  for  two  days,  and  then 
llrain  it  through  a flannel,  or  fleve.  Put  it  into 
a barrel  that  will  juft  hold  it,  with  half  an 
ounce  of  i Anglais  well  bruifed.  When  it  be 
done  working,  dop  it  dole  for  a month,  then 
bottle  it,  and  in  every  bottle  put  a very  fmall 
lump  of  double-refined  fugar.  This  is  excel- 
lent  wine,  and  has  a beautiful  colour. 

Saragosa  Wine,  or  English  Sack. 

PUT  a fprig  of  rue  into  every  quart  of  wa- 
ter, and  to  every  gallon  put  a handful  of  fennel 
roots.  Boil  thefe  half  an  hour,  then  drain  it, 
and  to  every  gallon  of  liquor  put  three  pounds 
of  honey.  Boil  it  two  hours,  and  fkim  it  well. 
When  it  be  cold,  pour  it  off,  and  turn  it  into 
a calk  or  veflel  that  will  juft  hold  it.  Keep 
it  a year  in  the  veflel,  and  then  bottle  it. 

Palermo  Wine. 

T O every  quart  of  water  put  a pound  of 
Malaga  raifins,  rub  and  cut  them  fmall,  and  put 
them  to  the  water.  Let  them  ftand  ten  davs, 
ftirring  them  once  or  twice  every  day.  You 
may  boil  the  water  an  hour  before  you  put  it  to 
the  raifins,  and  let  it  fland  to  cool.  At  ten 
days  end,  drain  out  the  liquor,  and  puta  little 
yed  to  it.  At  the  end  of  three  days  put  it  into 
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the  vehcl,  with  a fprig  of  dried  wormwood. 
Let  it  be  hopt  clofe,  and  at  the  end  of  three 
months  you  may  bottle  it. 

Vino  Pontificalo. 

STEEP  the  zeh  rinds  of  fix  oranges  and  fix 
lemons  twenty-four  hours  in  a gallon  of  good 
brandy,  clofe  flopped.  Boil  a pound  and  a half 
of  loaf  fu gar  in  two  gallons  of  water  a quarter 
of  an  hour,  and  clarify  it  with  the  whites  of 
ten  eggs.  When  it  be  cold,  add  the  juice  of 
twenty-four  oranges  and  five  lemons  to  the  gal- 
lon of  brandy.  Then  mix  all'  together,  and 
flrain  off  the  rinds.  Put  the  liquor  into  a calk 
well  hopped,  and  after  fix  weeks  draw  it  into 
bottles,  when  it  will  be  fit  for  ufe,  but  will 
grow  the  better  for  keeping. 

Raspberry  Brandy. 

TAKE  a pint  of  water  and  two  quarts  of 
brandy,  and  put  them  into  a pitcher  large 
enough  to  hold  them  and  four  pints  of  rafp- 
berries.  Put  in  half  a pound  of  loaf  fugar,  and 
let  it  remain  for  a week  clofe  covered.  Then 
take  a piece  of  flannel,  with  a piece  of  Holland 
over  it,  and  let  it  run  through  by  degrees.  It 
may  be  racked  into  other  bottles  a week  after, 
and  then  it  will  be  perfectly  fine. 

Black  Cherry  Brandy. 

STONE  eight  pounds  of  black  cherries, 
and  put  on  them  a gallon  of  the  beh  brandv. 
Bruile  the  hones  in  a mortar,  and  then  put  them 
into  your  brandy.  Cover  them  up  dole,  and  let 
them  hand  a mouth  cr  fix  weeks.  Then  pour 
it  clear  from  the  fefliments,  and  bottle  it. 

Morello 
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Morello  cherries,  managed  in  this  manner, 
make  a fine  rich  cordial. 

Lemon  Brandy. 

PUT  five  quarts  of  water  to  one  gallon  of 
brandy,  take  two  dozen  of  lemons,  two  pounds 
of  the  belf  fugar,  and  three  pints  of  milk. 
Pare  the  lemons  very  thin,  and  lay  the  peel  to 
deep  in  the  brandy  twelve  hours.  Squeeze  the 
lemons  upon  the  fugar,  then  put  the  water  to 
it,  and  mix  all  the  ingredients  together.  Boil 
the  milk,  and  pour  it  in  boiling  hot.  Let  it 
dand  twenty-four  hours,  and  then  drain  it. 

Orange  Brandy. 

PUT  the  chips  of  eighteen  Seville  oranges 
into  three  quarts  of  brandy,  and  let  them  deep 
a fortnight  in  a done  bottle  clofe  dopped. 
Boil  two  quarts  of  fpring-water  with  a pound 
and  a half  of  the  fined  fugar,  near  an  hour  very 
gently.  Clarify  the  water  and  fugar  with  the 
white  of  an  egg,  then  drain  it  through  a jelly 
bag,  and  boil  it  near  half  away.  When  it  be 
cold,  drain  the  brandy  into  the  fyrup. 


CHAP.  II. 

CORDIAL  WATERS. 

Preliminary  Hints  and  Obfer  vat  ions. 

WHENyourdill  be  an  alembic,  fill  the  top 
with  cold  water  when  you  fet  it  on, 
make  a little  pade  of  flour  and  water,  and  clofe 
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the  bottom  of  your  Rill  well  with  it.  Take 
great  care  that  your  fire  be  not  fo  hot  as  to 
make  it  boil  over,  as  that  will  weaken  the 
ftrength  of  your  water.  You  mud  frequently 
change  your  water  on  the  top  of  your  Rill,  and 
never  let  it  be  fealding  hot,  and  your  Rill  will 
drop  gradually  oft".  If  you  ufe  a hot  Rill,  when 
you  put  on  the  top,  dip  a cloth  in  white  lead 
and  oil,  and  lay  it  well  over  the  edges  of  your 
Rill,  and  a coarfe  wet  cloth  over  the  top.  It 
will  require  a little  fire  under  it;  but  you  muR 
be  fure  to  keep  it  very  clear.  When  your  cloth 
be  dry,  dip  it  in  cold  water,  and  lay  it  on  again  ; 
and  if  your  Rill  be  very  hot,  wet  another  cloth, 
and  lay  it  round  the  top.  If  you  ufe  a worm 
Rill,  keep  the  water  in  your  tub  full  to  the 
top,  and  change  it  often,  to  prevent  it  growing 
hot.  All  fimple  waters  mult  Rand  two  or  three 
days  before  you  work  it,  in  order  to  take  off 
the  fiery  tafie  which  the  Rill  gives  it. 

Stag's-Keart  W a ter. 

TAKE  four  handfuls  of  balm,  and  a hand- 
ful of  fweet  marjoram;  rofemary  flowers,  clove 
ffillifiowers  dried,  role-buds  dried,  and  borratre 
flowers,  of  each  an  ounce ; marigold  flowers 
half  an  ounce,  lemen-peel  two  ounces,  mace 
and  cardamum  thirty  grains  of  each,  cinnamon 
fixiy  grains,  or  yellow  and  white  fanders,  of 
each  a quarter  of  an  ounce;  (havings  of  hartf- 
horn  an  ounce,  and  the  peels  of  nine  oranges. 
Cut  them  in  fmall  pieces,  and  pour  upon  them 
two  quarts  of  the  beR  Rheniih,  or  the  beR 
white  wine.  Let  it  infufe  three  or  four  days, 

being 
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being  very  clofe  flopped,  in  a cellar  or  cool 
piece.  If  you  let  it  infufe  nine  or  ten  days, 
]t  will  be  the  better  for  it.  Take  a flag’s  heart, 
and  cut  oft  the  fat 5 cut  it  very  fmall,  and  pour 
in  as  much  Rhenifh  or  white  wine  as  will 
cover  it.  Let  it  Hand  all  night  covered  in  a 
cool  place,  and  the  next  day  add  the  aforefaid 
things  to  it,  mixing  it  very  well  together,  and 
adding  to  it  a pint  of  the  belt  rofe-water,  and 
a pint  of  the  juice  of  celandine.  If  you  pleafe, 
you  may  put  in  ten  grains  of  faffron,  and  fo  put 
it  intoaglafs  Hill,  diHilling  in  water,  railing  it 
well  to  keep  in  the  Hearn,  both  of  the  Hill  and 
receiver. 

Cordial  Water. 

TAKE  wormwood,  horehound,  feverfew, 
and  lavender-cotton,  of  each  three  handfuls  * 
rue,  peppermint,  and  Seville  orange-peel,  of 
<sach  a handful.  Steep  them  in  red  wine,  or  the 
bottoms  of  Hrong-beer,  all  night.  Then  diHil 
them  pretty  quick  in  a hot  Hill,  and  it  will  be 
a fine  cordial  to  take  as  bitters. 

Angelica  Water. 

TAKE  eight  handfuls  of  the  leaves  of  ange- 
lica, wafh  and  cut  them,  and  lay  them  on  a 
table  to  dry.  When  they  be  dry,  put  them 
into  an  earthen  pot,  and  put  to  them  four  quarts 
of  Hrong  wine  lees.  Let  it  infufe  twenty-four 
hours,  but  Hir  it  twice  in  the  time.  Then  put 
it  into  a warm  Hill  or  an  alembic,  and  draw  it 
off.  Cover  your  bottles  with  a paper,  and 
prick  holes  in  it,  and  let  it  Hand  two  or  three 
days.  Then  mix  ail  together,  fweeten  it,  and 

when 
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when  it  be  fettled,  bottle  it  up,  and  flop  it 

clofe. 

Peppermint  W a tf.r. 

YOUR  peppermint  mud  be  gathered  when 
it  be  full  grown,  and  before  it  feeds.  Cut  it 
it  in  ftiort  lengths,  till  ybur  dill  with  it,  and 
cover  it  with  water.  Then  make  a good  fire  un- 
der  it,  and  when  it  be  near' boiling,  and  the  dill 
begins  to  drop,  if  your  fire  be  too  hot,  draw  a 
little  from  under  it,  as  you  fee  occadon,  to  keep 
it  from  boiling  over,  or  your  water  will  be 
muddy.  The  dower  your  dill  drops,  the  clearer 
and  dronger  will  be  your  water  ; but  do  not 
fpend  it  too  far.  The  next  day  bottle  it,  and 
let  it  dand  three  or  four  days,  to  take  off  the 
fiery  tade  of  the  dill.  Then  cork  it  well,  and 
it  will  keep  a long  time. 

Milk  Water. 

TAKE  the  herbs  agrimony,  endive,  fumi- 
tory, balm,  elder-flowers,  white-nettles,  wa- 
ter-creffes,  bank-crefles,  and  fage,  of  each  three 
handfuls;  eyebright,  brook-lime,  and  celan- 
dine, of  each  two  handfuls;  the  roles  of  yel- 
low-dock, red  madder,  fennel,  horfe-radifh, 
and  liquorice,  of  each  three  ounces;  doned 
raifms  one  pound;  nutmegs  diced,  winters- 
bark,  turmeric,  and  galangal,  of  each  two 
drams;  carraway  and  fennel  feeds,  of  each  three 
ounces,  and  one  gallon  of  milk.  Didil  all 
with  a gentle  fire  in  one  day. 

Rose  Water. 

GATHER  your  red  rofes  when  they  be  dry 
and  full  blown  ; pick  off  the  leaves,  and  to 
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every  peck  put  a quart  of  water.  Then  put 
them  into  a cold  frill,  and  make  a flow  fire  un- 
der it ; for  the  flower  you  diitil  it,  the  better  it 
will  be.  Then  bottle  it,  and  in  two  or  three 
days  time  you  may  cork  it. 

Cordial  Poppy  Water. 

TAKE  a peck  of  poppies,  and  two  gallons 
of  very  good  brandy.  Put  them  together  in  a 
wide-mouthed  glafs,  let  them  Hand  forty-eight 
hours,  and  then  drain  them  out.  Stone  a pound 
of  raiiins  of  the  fun,  and  take  an  ounce  of  co- 
riander-feeds, an  ounce  of  fweet  fennel-feeds, 
and  an  ounce  of  liquorice  diced.  Bruife  them 
all  together,  and  put  them  into  the  brandy, 
with  a pound  of  good  powder  fugar.  Let  them 
Aand  four  or  eight  weeks,  flanking  it  every  day, 
then  drain  it  off,  and  bottle  it  up  clofe. 

Penn  y-R  o y a l Wate  r. 

GATHER  your  penny- royal  when  it  be 
full  grown,  and  before  it  be  in  bloflbm.  Then 
till  your  cold  dill  with  it,  and  put  it  half  full  of 
water.  Make  a moderate  fire  under  it,  and 
didil  it  off  cold.  Then  put  it  into  bottles,  and, 
after  two  or  three  days,  cork  it  up  clofe. 

.’Treacle  Water. 

TAKE  four  pounds  of  the  juice  of  green 
walnuts ; rue,  carduus,  marigolds,  and  balm, 
of  each  three  pounds ; roots  of  butter- bur, 
half  a pound;  roots  of  burdock,  one  pound  ; 
angelica  and  maderwort,  of  each  half  a pound  ; 
leaves  of  fcordium,  fix  handfuls  ; Venice  trea- 
cle and  mithridates,  of  each  half  a pound  ; old 
Canary  wine,  two  pounds ; white  wine  vinegar. 
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fix  pounds,  and  the  fame  quantity  of  the  juice 
of  lemons.  Diflil  all  thefe  in  an  alembic. 

The  following  was  Ladv  Monmouth’s  me- 
thod  of  diddling  this  water:  Take  three  ounces 
of  hartfhorn,  fhaved  and  boiled  in  borrage- 
water,  or  fuccory,  wood-forrel,  or  refpice- wa- 
ter ; or  three  pints  of  any  of  thefe  waters  boiled 
to  a jelly,  and  put  the  jelly  and  hartfhorn  both 
into  the  flill.  Add  a pint  more  of  thefe  waters 
when  you  put  it  into  the  flill.  Take  the  roots  of 
elecampane,  gentian,  cyprefs-tuninfil,  of  each 
an  ounce  ; bleffed  thiftle,  called  carduus,  and 
angelica,  of  each  an  ounce;  forrel-roots,  two 
ounces  ; balm,  fvveet- marjoram,  and  burnet,  of 
each  half  a handful  ; lily-con vally  flowers, 
borrage,  buglofs,  rofemary,  and  marigold- 
flowers,  of  each  two  ounces ; citron-rinds, 
carduus-feeds,  citron-feeds,  alkermes  berries, 
and  cochineal,  each  of  thefe  an  ounce.  Prepare 
all  thefe  fimples  thus:  Gather  the  flowers  as 
they  come  in  feafon,and  put  them  in  glades  with 
a large  mouth.  Put  with  them  as  much  good 
lack  as  will  cover  them,  and  tie  up  the  glaffes 
clofe  with  bladders  wet  in  the  fack,  with  a cork 
and  leather  upon  that,  adding  more  flowers  and 
fack,  till  you  have  a proper  quantity.  Put  co- 
chineal into  a pint  bottle,  with  half  a pint  of 
fack,  and  tie  it  up  clofe  with  a bladder  under  the 
cork,  and  another  on  the  top,  wet  with  fack. 
Then  cover  it  up  clofe  with  leather,  and  bury 
it.  Handing  upright  in  a bed  of  hot  horfe-dung, 
nine  or  ten  days.  Then  look  at  it,  and,  if  it  be 
diffolved,  take  it  out  of  the  dung;  but  do  not. 
open  it  till  you  diflil:  Slice  all  the  roots,  beat 
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the  leeds  and  berries,  and  put  them  into  another 
glafs.  Put  no  more  fack  among  them  than  ne- 
c elfary ; and  when  you  intend  to  diftil,  take  a 
pound  of  the  heft  Venice  treacle,  and  diftolve  it 
in  fix  pints  of  the  beft  white  wine,  and  three  of 
red  role-water.  Put  all  the  ingredients  toge- 
ther,  ftir  them,  and  diftil  them  in  a glafs  Hill. 

Lavender  W a t ’e  r. 

PUT  a quart  of  water  to  every  pound  of  Ia- 
vender-neps.  Put  them  into  a cold  Hill,  and 
make  a flow  fire  under  it.  Diftil  it  off  very 
flowly,  and  put  it  into  a pet  till  you  have 
diftilled  all  your  water.  Then  clean  your  ftiii 
well  out,  and  put  your  lavender-water  into  it, 
and  diftil  it  oft'  as  fiowly  as  before.  Then  put 
it  into  bottles,  and  cork  it  well. 

Walnut  W a t e r. 

BPvUISE  well  in  a large  mortar  a peck  of 
fine  green  walnuts,  put  them  into  a pan  with  a 
handful  of  balm  bruifed,  and  two  quarts  of 
good  French  brandy.  Cover  them  blofe,  and 
let  them  lie  three  days.  Then  diftil  them  in  a 
cold  ftill ; and  from  this  quantity  draw  three 
quarts,  which  you  may  do  in  a day. 

A o u a M i R A B i l i s. 

TAKE  cubebs,  cardamums,galingal, cloves, 
mace,  nutmegs,  and  cinnamon,  of  each  two 
drachms,  and  bruife  them  final  1.  Then  take  a 
pint  of  the  juice  of  celandine,  half  a pint  of 
the  juice  of  fpear-mint,  and  the  fame  quantity 
of  the  juice  of  balm ; flowers  of  melilot, 
cowflip,  rofemary,  borrage,  buglofs,  and  mari- 
golds, of  each  three  drachms;  feeds  of  fennel, 
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coriander,  and  carraway,  of  each  two  drachms ; 
two  quarts  of  the  belt  lack,  and  a quart  of 
white  wine;  brandy,  the  ftrongeft  angelica 
water,  and  rofe  water,  of  each  a pint.  Bruiie 
the  fpices  and  feeds,  and  fteep  them,  with  the 
herbs  and  flowers,  in  the  juices,  waters,  lack, 
white  wrine,  and  brandy,  all  night.  In  the 
morning,  diftil  it  in  a common  ftill  pafled  up, 
and  from  this  quantity  you  may  draw  off  a gal- 
lon at  leaft.  Sweeten  it  to  your  tafte  with 
fugar-candy,  then  bottle  it  up,  and  keep  it  in 
a cool  place. 

Black  Cherry  Water. 

BRUISE  fix  pounds  of  black  cherries,  and 
put  to  them  the  tops  of  rofemary,  fweet-marjo- 
ram,  fpear-mint,  angelica,  balm,  and  marigold- 
flowers,  of  each  a handful ; dried  violets,  an 
ounce;  anife-feeds,  and  fweet  fennel-feeds,  of 
each  half  an  ounce  bruifed.  Cut  the  herbs 
fmall,  mix  all  together,  and  diftil  them  off  in 
a cold  ftill. 

Surfeit  Water. 

TAKE  fcurvy-grafs,  brook-lime,  water- 
creffes,  Roman  wormwood,  rue,  mint,  balm, 
lage,  and  clivers,  of  each  one  handful ; green 
merery  two  handfuls  ; poppies,  if  frefh,  half  a 
peck  ; but  if  they  be  dry,  only  half  that  quan- 
tity; cochineal  and  faffron,  fix-penny  worth  of 
each  ; anife-feeds,  carraway-leeds,  coriander- 
feeds,  and  cardamom-feeds,  of  each  an  ounce; 
two  ounces  of  fcraped  liquorice,  a pound  of 
fplit  'figs,  the  fame  quantity  of  raifins  of  the 
fun  ftoned,  an  ounce  of  juniper  berries  bruifed. 


CORDIAL  WATERS.  40! 

ati  ounce  of  beaten  nutmeg,  an  ounce  of  mace 
bruifed,  and  the  fame  of  fvveet  fennel-feeds  alfo 
bruifed ; a few  flowers  of  roleinary,  marigold, 
and  fage.  Put  all  thele  into  a large  flone  jar, 
and  put  to  them  three  gallons  of  French 
brandy.  Cover  it  dole,  and  let  it  hand  near 
the  fire  for  three  weeks.  Stir  it  three  times  a 
week,  and  be  lure  to  keep  it  dole  flopped,  and 
then  flrain  it  off.  Bottle  your  liquor,  and  pour 
on  the  ingredients  a bottle  more  of  French 
brandy.  Let  it  fiand  a week,  flirring  it  once  a 
day,  then  diflil  it  in  a cold  ftill,  and  you  will 
have  a fine  white  furfeit  water.  Though  this 
is  beft  made  in  fummer,  yet  you  may  make  it  at 
any  time  of  the  year,  if  you  live  at  London; 
becaule  the  ingredients  are  always  to  be  had 
there  either  green  or  dry. 

Hysterical  Water. 

TAKE  betony,  roots  of  lovage,  and  feeds  of 
wild  parfnips,  of  each  two  ounces;  four  ounces 
of  roots  of  iingle  peony,  three  ounces  of  mifle- 
toe  of  the  oak,  a quarter  of  an  ounce  of  myrrh, 
and  half  an  ounce  of  caftor.  Beat  all  thefe  to- 
gether, and  add  to  them  a quarter  of  a pound  of 
dried  millepedes.  Pour  on  thefe  three  quaits 
of  mugvvort  water,  and  two  quarts  of  brandy. 
Let  them  (land  in  a clofe  veflel  eight  days,  and 
then  diflil  them  in  a cold  fiill  pafled  up.  You 
may  draw  off  nine  pints  of  water,  and  fweetCn  it 
to  your  tafle.  Mix  all  together,  and  bottle  it  up. 

Orange  or  Lemon  Water. 

P U T three  gallons  of  brandy  and  two  quarts 
of  lack  to  the  outer  rind  of  an  hundred  oranges 
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or  lemons,  and  let  them  deep  in  it  one  night. 
The  next  day  diftil  them  in  a cold  ftill.  A gal- 
lon, with  the  proportion  of  peels,  will  be  enough 
for  one  Hill,  and  from  that  you  may  draw  off 
better  than  three  quarts.  Draw  it  off  till  you 
find  it  begins  to  tafte  four.  Sweeten  it  to  your 
tafte  with  double-refined  fugar,andmixthe  firft, 
fecond,  and  third  runnings  together.  If  it  be 
lemon  water,  it  fhould  be  perfumed,  with  two 
grains  of  ambergris,  and  one  of  mufk.  Grind 
them  fine,  tie  them  in  a rag,  and  let  it  hang  five 
or  fix  days  in  each  bottle;  or  you  may  put  into 
them  three  or  four  drops  of  tindfure  of  amber- 
gris. Be  fure  to  cork.it  well. 

Imperial  Water. 

TAKE  a large  jar,  and  put  into  it  two 
ounces  of  cream  of  tartar,  with  the  juice  and 
peels  of  two  lemons.  Pour  on  them  feven 
quarts  of  boiling  water,  and  when  it  be  cold, 
clear  it  through  a gauze  fieve,  fweeten  it  to 
your  tafte,  and  bottle  it.  The  next  day  it  will 
be  fit  for  life. 

Spirits  of  Wine. 

PUT  the  bottoms  of  ftrong  beer,  and  any 
kind  of  wdnes,  into  a cold  ftill  about  three  parts 
full.  Then  make  a flow  fire  under  it,  and  take 
care  to  keep  it  moderate,  otherwife  it  will  boil 
over,  the  body  being  fo  ftrong  that  it  will  rife 
to  the  top  of  the  ftill ; and  the  flower  you 
diftil  it,  the  ftronger  your  fpirit  will  be.  Put 
it  into  an  earthen  pot  till  you  have  done  diftil- 
ling,  and  then  clean  your  ftill  well  out.  Then 
put  the  fpirit  into  it,  and  diftil  it  llowly  as  be- 
fore,. 
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fore,  till  it  be  flrong  enough  to  burn  in  your 
lamp.  Bottle  it,  and  then  cork  it  well. 

Fever  Water. 

TAKE  fix  ounces  of  Virginia  fnake-root, 
four  ounces  of  carduus-feeas  and  marigold- 
flowers,  and  twenty  green  walnuts;  carduus 
water  and  poppy  water,  two  quarts  of  each,  and 
two  ounces  of  hartfhorn.  Slice  the  walnuts, 
and  rteep  all  in  the  waters  a fortnight.  Then  add 
to  it  an  ounce  of  London  treacle,  and  diftil  the 
whole  in  an  alembic  parted  up. 


CHAP.  III. 

MALT  LIQJLORS. 

AFTER  having  given  directions  for  the 
preparation  of  made  wines  and  cordial 
waters,  it  would  undoubtedly  be  thought  an 
unpardonable  omiffion  to  pafs  over  malt  liquors 
unnoticed,  as  the  houfekeeper  cannot  be  laid  to 
be  complete  in  her  bufinefs  without  fome  know- 
ledge of  this  matter.  We  mean  not,  however, 
to  enter  on  the  various  branches  of  the  brewery, 
as  that  would  fill  a volume  of  itfelf,  and  be 
very  foreign  to  our  prefent  purpofe.  All  we 
intend  is,  to  give  the  houfekeeper  general  di- 
rections for  the  managing  and  keeping  fuch 
rtrong  and  fmall  beer  as  may  be  neceflary  in  a 
numerous  family. 

The  month  of  Ma'rch  is  generally  confidered 
as  one  of  the  principal  leafons  for  brewing  malt 
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liquor  for  long  keeping;  and  the  reafon  is,  be- 
caufe  the  air  at  that  time  of  the  year  is  tempe- 
rate, and  contributes  to  the  good  working  or 
fermentation  of  the  liquor,  which  principally 
promotes  its  prefervation  and  good  keeping. 
Very  cold,  as  well  as  very  hot  weather,  prevents 
the  free  fermentation  or  working  of  liquors ; fo 
that,  if  you  brew  in  very  cold  weather,  unlefs 
you  ufe  fome  means  to  warm  the  cellar  while 
new  drink  be  working,  it  will  never  clear  itfelf 
in  the  manner  you  would  wi£h;  and  the  fame 
misfortune  will  arife,  if,  in  very  hot  weather, 
the  cellar  be  not  put  into  a temperate  flate. 
The  confequence  of  all  which  will  be,  that 
fuch  drink  will  be  muddy  and  four,  perhaps 
beyond  all  recovery.  Such  misfortunes  often 
happen,  even  in  the  proper  feafon  for  brewing* 
and  that  owing  to  the  badnefs  of  a. cellar;  for 
when  they  be  dug  in  fpringy  grounds,  or  are 
fubjedl  to  damps  in  the  winter,  the  liquor  will 
chill,  and  grow  flat  and  dead.  Where  cellars 
are  of  this  nature,  it  will  be  advifeable  to  make 
your  brewings  in  March,  rather  than  in  Odlo- 
ber ; for  you  may  keep  fuch  cellars  temperate  in 
lummer,  but  cannot  warm  them  in  winter. 
Thus  your  beer  brewed  in  March  will  have  due 
time  to  fettle  and  adjuih  itfelf,  before  the  cold 
can  materially  injure  it. 

It  is  advifeable  to  build  your  cellars  for  keep- 
ing liquor  after  fuch  a manner,  that  no  external 
air  can  get  into  them;  for  the  variation  of  the 
air  abroad,  were  there  free  admiffion  of  it  into 
the  cellars,  would  caufe  as  many  alterations  in 
the  liquor,  and  would  thereby  keep  them  in  fo 
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unfettled  a Late,  as  to  render  them  unfit  for 
drinking.  Some  people,  curious  in  thefe  mat- 
ters, have  double  doors  to  their  cellars,  with  a 
view  that  none  of  the  external  air  may  find  a 
way  into  them,  and  are  amply  repaid  for  their 
care  and  expence  by  the  goodnefs  of  their  li- 
quor. The  intent  of  the  double  door  is,  to 
keep  one  fhut  while  the  other  be  open,  that  the 
external  air  may  be  excluded.  Such  cellars,  if 
they  lie  dry,  as  they  ought  to  do,  are  laid  to  be 
cold  in  fummer,  and  warm  in  winter;  though, 
in  reality,  they  are  conlfantly  in  the  fame  point 
of  temperature.  They  feem,  indeed,  cold  in 
hot  weather,  but  that  is  only  becaufe  we  go  into 
them  from  a hotter  air  abroad ; and  the  fame 
mode  of  reafoning  will  hold  good,  with  refped 
to  their  appearing  warmer  in  winter.  Hence 
it  is  evident,  that  they  are  only  cold  or  warm 
comparatively,  as  the  air  we  come  out  of  is 
colder  or  warmer.  This  fhould  be  the  pe- 
culiar property  of  a cellar,  if  we  exped  to  have 
good  liquor  out  of  it.  As  for  the  brewing 
part  itfelf,  that  we  lhall  leave  to  the  brewers  in 
the  feveral  counties  of  England,  who  have  mo  ft 
of  them  different  manners  even  of  brewing 
honeftly.  What  we  fhall  principally  touch 
upon,  befides  fpeaking  of  cellaring,  will  relate 
to  water,  malt,  hops,  and  the  proper  keeping  of 
liquors. 

To  fpeak  in  general,  the  heft  water  is  river- 
water,  fuch  as  is  loft,  and  has  partaken  of  the 
air  and  fun;  for  this  eafily  infinuates  itfelf  into 
the  malt,  and  extrads  its  virtues.  On  the  con- 
trary, hard  waters  aftringe  and  bind  the  pores 
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of  the  malt,  fp  that  its  virtue  is  not  freely  com- 
municated to  the  liquor.  It  is  a rule  with 
fome,  that  all  water  that  will  mix  with  foap  is 
fit  for  brewing,  and  they  will  by  no  means 
allow  of  any  other;  and  it  has  been  more  than 
once  experienced,  that  where  the  fame  quantity 
of  malt  has  been  ufed  to  a barrel  of  river- water, 
as  to  a barrel  of  fpring-water,  the  river- water 
brewing  has  excelled  the  other  in  If  rength  above 
five  degrees  in  twelve  months.  It  muff  be  ob- 
ferved  like  wile,  that  the  malt  was  not  only  the 
fame  in  quantity  for  one  barrel  as  for  another, 
but  was  the  fame  in  quality,  having  been  all 
meafured  from  the  fame  heap.  The  hops  were 
alfo  the  fame,  both  in  quality  and  quantity, 
and  the  time  of  boiling  equal  in  each.  They 
were  worked  in  the  fame  manner,  and  tunned 
and  kept  in  the  fame  cellar,  tlere  it  was  evi- 
dent, that  the  only  difference  was  in  the  water, 
and  yet  one  barrel  was  worth  two  of  the  other. 

One  thing  has  long  puzzled  the  ableff 
brewers,  and  that  is,  when  feveral  gentlemen 
in  the  fame  town  have  employed  the  fame 
brewer,  have  had  the  fame  malt,  the  fame  hops, 
and  the  fame  water,  and  brewed  in  the  fame 
month,'  and  broached  their  drink  at  the  fame 
time  ; 'yet  one  has  had  beer  extremely  fine, 
ffrong,  and  well  taffed,  while  the  others  have 
had  hardly  any  worth  drinking.  There  may 
be  three  reafons  for  this  difference  : One  might 
be  the  difference  of  weather,  which  might  hap- 
pen at  the  feveral  brewings  in  this  month,  and 
make  an  alteration  in  the  workingof  theliquors. 
Secondly,  that  the  yeft  cr  barm  might  be  of 

different 
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different  forts,  or  in  different  ffates,  wherewith 
thefe  liquors  were  worked ; and,  thirdly,  the 
cellars  were  not  equally  good.  The  goodnefs 
of  fuch  drink  as  is  brewed  for  keeping,  in  a 
great  meafure  depends  on  the  goodnefs  of  the 
cellar  in  which  it  is  kept. 

The  Dorchefter  beer,  which  is  fo  much  ad- 
mired, is,  for  the  molt  part,  brewed  of  chalky 
water,  which  is  aim  oft  every  where  in  that 
county ; and  as  the  foil  is  generally  chalk,  the 
cellar,  being  dug  in  that  dry  foil,  contribute 
to  the  good  keeping  of  their  drink,  it  being  of 
a clofe  texture,  and  of  a drying  quality,  fo  as 
to  diffipate  damps  ; for  damp  cellars,  we  ffnd 
by  experience,  are  injurious  to  the  keeping  of 
liquors,  as  well  as  deftrudtive  to  the  calks.  A 
conffant  temperate  air  digefts  and  foftens  malt 
liquors,  fo  that  they  tafte  quite  fmooth  on  the 
palate;  but  in  cellars  which  are  unequal,  by 
letting  in  heats  and  colds,  the  liquor  is  lubjedt 
to  grow  itale  and  fharp.  For  this  reafon  it  is, 
that  liquor  brewed  for  long  voyages  at  fea, 
fhould  be  perfectly  ripe  and  fine  before  it  be 
exported  ; for  when  it  has  had  fufficient  time 
to  digeft  in  the  calk,  and  is  racked  from  the 
bottom  or  lee,  it  will  bear  carriage  without 
injury. 

It  has  been  obferved,  that  in  proportion  to 
the  quantity  of  liquor  which  is  inclofed  in  one 
ca Ik,  fo  it  will  be  a longer  or  a fhorter  time  in 
ripening.  A veffel,  containing  two  hoglheads 
of  beer,  will  require  twice  as  much  time  to 
perfect  itfelf  as  one  of  a hogfhead  ; and  it  is 
found  by  experience,  that  no  veffel  fhould  be 
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ufed  for  ftrong  beer,  which  is  intended  to  be 
kept,  lefs  than  ahogfhead,  as  one  of  that  quan- 
tity, if  it  be  fit  to  draw  in  a year,  has  body 
enough  to  fupport  it  two,  three,  or  four  years, 
if  it  have  ftrength  of  malt  and  hops  in  it,  as 
the  Dorchefter  beer  has. 

One  great  piece  of  ceconomy  is  the  good 
management  of  fmall  beer;  for  if  that  be  not 
good,  the  drinkers  of  it  will  be  feeble  in  fum- 
mer  time,  incapable  of  ftrong  work,  and  will 
be  very  fubjedt  to  diftempers.  Befides,  when 
the  beer  be  not  good,  a great  deal  will  be  thrown 
away.  The  ufe  of  drink,  as  well  as  meat,  is 
to  nourifh  the  body;  and  the  more  labour  there 
is  upon  any  one,  the  more  fubftantial  fhould  be 
the  diet.  In  harveft  time,  the  ill  effedts  of  bad 
beer  among  the  workmen  are  vifible ; and  in 
great  families,  where  that  article  lias  not  been 
attended  to,  theapothecaries  bills  haveamounted 
to  twice  as  much  as  the  malt  would  have  come 
to,  that  would  have  kept  the  fervants  in  ftrength 
and  good  health.  Befides,  good  wholefome 
drink  is  leldom  thrown  away  by  fervants;  and 
thus  the  fparing  of  a little  malt  ends  in  the  lofs 
of  the  mafter.  Where  there  is  good  cellaring, 
therefore,  it  is  advifeable  to  brew  a flock  of 
linall  beer  in  March  or  Odtober,  or  in  both 
months,  to  be  kept  in  hogfheads,  if  pofiible. 
The  beer  brewed  in  March  fhould  not  be  tapped 
till  October,  nor  that  brewed  in  October,  till 
the  March  following;  having  this  regard  to  the 
quantity,  that  a family,  of  the  fome  number  of 
working  perfons,  will  drink  a third  more  in 
fummer  than  in  winter. 
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If  water  happen  to  be  of  a hard  nature,  it 
may  be  foftened  by  expofing  it  to  the  air  and 
fun,  and  putting  into  it  fome  pieces  of  foft 
chalk  to  infufe;  or,  when  the  water  be  let  on 
to  boil,  in  order  to  be  poured  on  the  malt,  put 
into  it  a quantity  of  bran,  which  will  help  a 
little  to  foften  it. 

One  thing  more  is  to  be  mentioned,  refpedt- 
ing  the  preiervation  of  ftrong  beer,  and  that  is, 
when  once,  the  velfel  be  broached,- regard  ought 
to  be  had  to  the  time  in  which  it  will  be  ex- 
pended ; for,  if  there  happen  to  be  a quick 
draught  for  it,  then  it  will  lad:  good  to  the  very 
bottom  ; but,  if  there  be  likely  to  be  but  a 
flow  draught,  then  do  not  draw  off  quite  half 
before  you  bottle  it,  otherwife  your  beer  will 
grow  flat,  dead,  or  four.  This  is  obferved 
very  much  among  the  curious. 

We  fhall  now  mention  two  or  three  particu- 
lars relative  to  malt,  which  may  help  thofe  who 
are  unacquained  with  brewing.  In  the  firll 
place,  the  general  diftindtion  between  one  malt 
and  another  is,  only  that  the  one  is  high  and 
the  other  low  dried.  That  which  we  call  high- 
dried  will,  when  brewed,  produce  a liquor  of 
a deep  brown  colour  ; and  the  other,  which  is 
the  low  dried,  will  produce  a liquor  of  a pale 
colour.  The  firft  is  dried  in  luch  a manner, 
as  may  be  Lid  rather  to  be  fcorched  than  dried, 
and  is  far  lefs  wholefome  than  the  pale  malt. 
It  has  alfo  been  experienced,  that  brown  malt, 
although  it  be  well  brewed,  will  l'ooner  turn 
lharp  than  the  pale  malt,  if  that  be  fairly 
brewed. 


A gen- 
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A gentleman  of  good  experience  in  the 
brewery  fays,  that  the  brown  malt  makes  the 

belt  drink  when  it  is  brewed  with  a coarfe  river- 

■» 

water,  fuch  as  that  of  the  river  Thames  about 
London  ; and  that  likewife,  being  brewed  with 
fuch  water,  it  makes  very  good  ale  ; but  that 
it  will  not  keep  above  fix  months  without  turn- 
ing dale,  and  a little  lharp,  even  though  he 
allows  fourteen  bufliels  to  the  hogihead.  He 
adds,  that  he  has  tried  the  high-dried  malt  to 
brew  beer  with  for  keeping,  and  hopped  it  ac- 
cordingly, and  yet  he  could  never  brew  it  fo  as 
to  drink  foft  and  mellow,  like  that  brewed  with 
pale  malt.  There  is  an  acid  quality  in  the  high- 
dried  malt,  which  occafions  that  diftemper  com- 
monly called  the  heart-burn  in  thole  that  drink 
of  the  ale  or  beer  made  of  it. 

What  we  have  here  faid  cf  malt  is  meant  that 
made  of  barley  ; for  wheat-malt,  pea-malt,  or 
thole  mixed  with  barley-malt,  though  they 
produce  a high-coloured  liquor,  will  keep 
many  years,  and  drink  loft  and  fmooth,  vet 
they  have  the  mum  flavour. 

Some  people,  who  brew  with  high-dried 
barlev-malt,  put  a bag,  containing  about  three 
pints  of  wheat,  into  every  hogihead  of  liquor, 
and  that  has  fined  it,  and  made  it  drink  mellow. 
Others  have  put  about  three  pints  of  wheat-malt 
into  a hogihead,  which  has  produced  the  fame 
effed.  But  all  malt  liquors,  however  well  they 
may  be  brewed,  may  be  fpoiled  by  bad  cellar- 
ing, and  be  now  and  then  lubjed  to  ferment  in 
the  calk,  and  confequently  turn  thick  and  four. 
The  belt  way  to  help  this,  and  bring  the  liquor 
3 to 
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to  itfelf,  is  to  open  the  bung  of  the  cafk  for 
two  or  three  days  ; and,  if  that  does  not  flop 
the  fermentation,  then  put  in  about  two  or 
three  pounds  of  oyfter-lhells,  wafhed,  dried 
well  in  an  oven,  and  then  beaten  to  fine  pow- 
der. Stir  it  a little,  and  it  will  prefently  fet- 
tle the  liquor,  make  it  fine,  and  take  ofif  the 
fiiar p tafte.  As  foon  as  that  be  done,  draw  it 
off  into  another  vefl'el,  and  put  a fmall  bag  of 
wheat  or  wheat-malt  into  it,  as  before  direct- 
ed, or  in  proportion  to  the  fize  of  the  velfel. 
Sometimes  iuch  fermentations  will  happen  in 
liquor  by  change  of  weather,  if  it  be  in  a bad 
cellar,  and  will,  in  a few  months,  fall  fine  of 
itfelf,  and  grow  mellow. 

High  -dried  malt  fhould  not  be  ufed  in  brew- 
ing, till  it  has  been  ground  ten  days  or  a fort- 
night, as  it  then  yields  much  ftronger  drink 
than  the  fame  quantity  of  malt  juft  ground; 
but,  if  you  deiign  to  keep  malt  ground  fome 
time  before  you  ufe  it,  you  muft  take  care  to 
keep  it  very  dry,  and  the  air  at  that  time  muft 
alfo  be  dry.  As  for  pale  malt,  which  has  not 
partaken  fo  much  of  the  fire,  it  muft  not  re- 
main ground  above  a week  before  you  ufe  it. 

As  for  hops,  the  neweft  are  much  the  beft, 
though  they  will  remain  very  good  two  years ; 
but  after  that  they  begin  to  decay  and  lofe  their 
good  flavour,  unlefs  great  quantities  are  kept 
together,  in  which  cafe  they  will  keep  much 
longer  good  than  in  fmall  quantities.  Thefe, 
for  their  better  prefervation,  fhould  be  kept  in 
a very  dry  place ; though  the  dealers  in  them 
rather  choofe  fuch  places  as  are  moderately  be- 
tween 
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tween  moift  and  dry,  that  they  may  not  lofe 
any  of  their  weight.  Notice  mult  here  be 
taken  of  a method  which  has  been  ufed  to  ftale 
and  decayed  hops,  to  make  them  recover  their 
bitternefs ; and  this  is,  to  unbag  them,  and 
iprinkle  them  with  aloes  and  water,  which, 
when  it  has  proved  a bad  hop  year,  has  fpoiled 
great  quantities  of  malt  liquor  about  London  ; 
for,  even  where  the  water,  the  malt,  the  brew- 
er, and  the  cellars,  be  each  good,  a bad  hop 
will  fpoil  all.  Hence  it  is  evident,  that  every 
one  of  thefe  particulars  fhould  be  well  chofen 
before  the  brewing  be  fet  about,  or  elfe  you 
mull  expedt  but  a bad  account  of  your  labour. 
So  likewife  the  yed:  or  barm  which  you  work 
your  liquor  with,  mud:  be  well  confidered,  or 
a good  brewing  may  be  fpoiled  by  that  alone. 
Remember  always  to  be  provided  with  every 
material  before  you  begin  your  brewing,  as  the 
wort  will  not  wait  for  any  thing. 

It  is  a practice  in  fome  places  remote  from 
towns,  to  dip  whifks  into  yell,  then  beat  it 
well,  and  fo  hang  up  the  whilks  with  the  yed 
in  them  to  dry ; and  if  there  be  no  brewing 
till  two  months  afterwards,  the  beating  and 
dirring  one  of  thefe  new  whifks  in  new  wort 
will  raife  a working  or  a fermentation  it  it. 
It  is  a rule,  that  all  liquor  fhould  be  worked 
well  in  the  tun,  or  keel,  before  it  be  put  into 
the  ved'el , other  wife  it  will  not  eafily  grow  fine. 
Some  follow  the  rule  of  beating  down  the  yed: 
pretty  often  while  it  is  in  the  tun,  and  keep  it 
there  working  for  two  or  three  days,  obferving 
to  put  it  into  the  vedel  jud  when  the  yed:  begins 

to 
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to  fall.  This  liquor  is  commonly  very  fine, 
whereas  that  which  is  put  into  the  veil'd  quick- 
ly after  it  is  brewed,  will  not  be  fine  in  many 
months. 

With  rehped  to  the  feafon  for  brewing  liquor 
to  keep,  it  is  to  be  obferved,  that  if  the  cellars 
be  fubjedt  to  the  heat  of  the  fun,  or  warm 
hummer  air,  it  will  be  beft  to  brew  in  Odtober, 
that  the  liquor  may  have  time  to  digeft  before 
the  warm  feafon  comes  on ; and  if  cellars  be 
inclinable  to  damps,  and  to  receive  water,  the 
beft  time  will  be  to  brew  in  March.  Some 
experienced  brewers  always  choofe  to  brew 
with  the  pale  malt  in  March,  and  the  brown 
in  October  ; for  they  fuppofe,  that  the  pale 
malt,  being  made  with  a lei's  degree  of  fire  than 
the  other,  wants  the  hummer  lun  to  ripen  it ; 
and  ho,  on  the  contrary,  the  brown,  having 
had  a larger  lhare  of  the  fire  to  dry  it,  is  more 
capable  of  defending  itfelf  againit  the  cold  of 
the  winter  leal'on.  JBut  thele  are  merely  mat- 
ters of  opinion. 

However  careful  you  may  have  been  in  at- 
tending to  all  the  preceding  particulars,  yet,  if 
the  calks  be  not  in  good  order,  frill  the  brew- 
ing may  be  fpoiled.  New  calks  are  apt  to  give 
liquor  a bad  tafte,  if  they  be  not  well  healded 
and  heahoned  heveral  days  hucceffivcly  before 
they  be  uhed . As  to  old  calks,  if  they  Hand 
any  time  out  of  ufe,  they  are  apt  to  grow 
mu  fly. 

j 

There  now  remains  little  more  to  be  faid 
concerning  the  management  oi  malt  liquors, 
but  that  of  bottling  it.  The  bottles  mult  firlt 

be 
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be  well  cleaned  and  dried  ; for  wet  bottles  will 
make  the  liquor  turn  mouldy  or  mothery,  as 
they  call  it ; and  by  wet  bottles  a great  deal 
of  good  beer  has  been  fpoiled.  Though  the 
bottles  be  clean  and  dry,  yet,  if  the  corks  be 
not  new  and  found,  the  liquor  will  be  fbill 
liable  to  be  damaged  ; for,  if  the  air  can  get 
into  the  bottles,  the  liquor  will  grow  flat,  and 
will  never  rife.  Many  who  flattered  themfelves 
that  they  knew  how  to  be  faving,  by  ufing  old 
corks  on  this  occafion,  having  fpoiled  as  much 
liquor  as  flood  them  in  four  or  five  pounds, 
only  for  want  of  laying  out  three  or  four  (hil- 
lings. If  bottles  be  corked  as  they  fhould  be, 
it  will  be  difficult  to  pull  out  the  cork  without 
a ferew ; and  to  be  fure  to  draw  the  cork  with- 
out breaking,  the  ferew  ought  to  go  through 
the  cork,  and  then  the  air  mufl  neceflarily  find 
a paffage  where  the  ferew  has  palled,  and  there- 
fore the  cork  mufl  be  good  for  nothing.  If  a 
cork  has  once  been  in  a bottle,  though  it  has 
not  been  drawn  with  a ferew,  yet  that  cork 
will  turn  mufly  as  foon  as  it  be  expofed  to  the 
air,  and  will  communicate  its  ill  flavour  to  the 
bottle  in  which  it  be  next  put,  and  fpoil  the 
liquor  that  way.  In  the  choice  of  corks,  take 
thofe  that  are  foft  and  clear  from  fpecks. 

You  may  alfo  obferve,  in  the  bottling  of 
liquor,  that  the  top  and  middle  of  the  hogfhead 
are  the  flrongefl,  and  will  fooner  rife  in  the 
bottles  than  the  bottom.  When  once  you  be- 
gin to  bottle  a veffel  of  any  liquor,  be  fure  not 
to  leave  it  till  all  be  compleated,  other  wife  it 
will  have  different  tafles. 


If 
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If  you  find  that  a veflel  of  liquor  begins  to 
grow  flat  whilft  it  is  in  common  draught,  bottle 
it,  and  into  every  bottle  put  a piece  of  loaf 
iii gar  of  about  the  fizeof  a walnut,  which  will 
make  it  rife  and  come  to  itl'elf  : and,  to  forward 
its  ripening,  you  may  let  fome  bottles  in  hay 
in  a warm  place;  but  Araw  will  not  aflift  its 
ripening. 

Where  there  are  not  good  cellars,  holes  have 
been  funk  in  the  ground,  and  large  oil  jars  put 
into  them,  and  the  earth  filled  clofe  about  the 
fides.  One  of  thefe  jars  may  hold  about  a dozen 
quart  bottles,  and  will  keep  the  liquor  very 
well  ; but  the  tops  of  the  jars  mull  be  kept 
clofe  covered  up.  In  winter  time,  when  the 
weather  is  fro  fly,  fhut  up  all  the  lights  or  win- 
dows of  your  cellars,  and  cover  them  clofe  with 
frefh  horl'e  dung,  or  horfe  litter ; but  it  is  much 
better  to  have  no  lights  or  windows  at  all  to 
any  cellar,  for  the  reafons  before  given. 

Should  you  have  an  opportunity  cf  brewing 
a ?ood  flock  of  frnall  beer  in  March  and  O6I0- 
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her,  fome  of  it  may  be  bottled  at  fix  months 
end,  putting  into  every  bottle  a lump  of  loaf 
fugar.  This  will  be  a very  refrelhing  drink  in 
the  fummer.  Or,  if  you  happen  to  brew  in 
fummer,  and  are  defirous  cf  brifk  frnall  beer, 
as  loon  as  it  be  done  working,  bottle  it  as  above 
directed. 
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SECTION  I. 

Confederations  on  Culinary  Poifons. 

THOUGH  we  have  already,  indifferent 
parts  of  this  work,  occafionally  remind- 
ed the  houfekeeper  and  cook  of  the  fatal  con- 
fluences attending  coppers  and  faucepans  not 
being  properly  tinned,  yet  we  fhall  here  enter 
on  a particular  enquiry  into  the  nature  and  pro- 
perty of  culinary  poifons,  for  the  information 
and  latisfadtion  of  thofe  who  may  wifli  to  have 
a more  perfedt  knowledge  of  l'uch  important 
matters. 

By  the  ufe  of  copper  veffels  for  drefiing  our 
food,  we  are  daily  expofed  to  the  danger  of 
poifon ; and  even  the  very  air  of  a kitchen, 
abounding  with  oleaginous  and  fa  line  particles, 
difpofes  thofe  veffels  to  diifolution  before  they 
be  ufed.  Coppers,  when  handled,  yields  an 
offenfivefmell;  and,  if  touched  with  the  tongue, 
has  a (harp  pungent  tafle,  and  even  excites  a 
naufea.  Verdigris  is  nothing  but  a folution 
of  this  metal  by  vegetable  acids ; and  it  is  well 
known,  that  a very  fmall  quantity  of  this  folu- 
tion. will  produce  cholies,  vomitings,  intolera- 
4 ble 
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ble  thirfi,  uiverfal  convulsions,  and  other  dan- 
gerous fymptoms.  If  thefe  effects,  and  the 
prodigious  divifibility  of  this  metal  be  confi- 
dered,  there  can  be  no  doubt  of  its  being  a vio- 
lent and  fubtie  poifon.  Water,  by  handing 
fome  time  in  a copper  veffel,  becomes  impreg-* 
nated  with  verdigrife,  as  may  be  demonftrated 
by  throwing  into  it  a fmall  quantity  of  any  vo- 
latile alkali,  which  will  immediately  tinge  it 
with  a paler  or  deeper  blue,  in  proportion  to 
the  ruff  contained  in  the  water.  Vinegar,  ap- 
ple-fauce,  greens,  oil,  greale,  butter,  and  al- 
mofl  every  other  kind  of  food,  will  extradt  the 
verdigrife  in  a great  degree.  Some  people  ima- 
gine, that  the  ill  effects  of  copper  are  prevented 
by  its  being  tinned,  which,  indeed,  is  the  only 
preventative  in  that  cafe ; but  the  tin,  which 
adheres  to  the  copper,  is  fo  extremely  thin,  that 
it  is  foon  penetrated  by  the  verdigrife,  which 
infinuates  itfelf  through  the  pores  of  that  metal, 
and  appears  green  upon  the  lurface. 

Verdigrife  is  one  of  the  moil  violent  poifon s 
in  nature ; and  yet,  rather  than  quit  an  old  cuf- 
tom,  the  greater  part  of  mankind  are  content 
to  fwallow  fome  of  this  poifon  every  day.  Our 
food  receives  its  quantity  of  poifon  in  the  kitch- 
en, by  the  ule  of  copper  pans  and  difhes  ; the 
brewer  mingles  poifon  in  our  beer,  by  boiling 
it  in  a copper  ; fait  is  diflributed  to  the  people 
from  copper  fcales,  covered  with  verdigrife  ; 
our  pickles  are  rendered  green  by  an  infulion  of 
copper ; the  paflry-cook  bakes  our  tarts  in  cop- 
per patty-pans ; but  confections  and  fyrups  have 
greater  powers  of  dellruction,  as  they  are  f t 
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over  a fire  in  copper  vefTels  which  have  not  been 
tinned,  and  verdigrife  is  plentifully  extra&ed 
by  the  acidity  of  the  compofition.  After  all, 
though  we  do  not  fwallow  death  in  a fingle 
dofe,  yet  it  is  certain,  that  a quantity  of  poifon, 
however  fmall,  which  is  repeated  with  every 
meal,  muff  produce  more  fatal  effects  than  is 
generally  believed. 

Bell-metal  kettles  are  frequently  ufed  in  boil- 
ing cucumbers  for  pickling,  in  order  to  make 
them  green  ; but  this  is  a practice  as  abfurd  as 
it  is  dangerous.  If  the  cucumbers  acquire  any 
additional  greennefs  by  the  ufe  of  thefe  kettles, 
they  can  only  derive  it  from  the  copper,  of 
which  they  are  made ; and  this  very  reafon 
ought  to  be  fufficient  to  overturn  fo  dangerous 
a praCtice. 

According  to  fome  writers,  bell-metal  is  a 
compoiition  of  tin  and  copper,  or  pewter  and 
copper,  in  the  proportion  of  twenty  pounds  of 
pewter,  or  twenty-three  pounds  of  tin,  to  one 
hundred  weight  of  copper.  According  to  others, 
this  metal  is  made  in  the  proportion  of  one 
thoufand  pounds  of  copper  to  two  or  three  hun- 
dred pounds  of  tin,  and  one  hundred  and  fftv 
pounds'  of  brafs.  Spoons,  and  other  kitchen 
utenfils,  are  frequently  made  of  a mixed  metal, 
called  alchemy,  or,  as  it  is  vulgarly  pronoun- 
ced, ockimy.  The  ruft  of  this  metal,  as  well 
as  that  of  the  former,  is  highly  pernicious. 

The  author  of  a tradl  entitled,  Serious  Re- 
flections attending  the  Ufe  of  Copper  VefTels, 
published  in  London  in  1755,  afferts,  that  the 
great  frequency  of  palfies,  apoplexies,  madnefs, 

and 
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and  all  the  frightful  train  cf  nervous  diforders, 
which  fuddenly  attack  us,  without  our  being 
able  to  account  for  the  caufe,  or  which  gradu- 
ally weaken  our  vital  faculties,  are  the  pernici- 
ous eftedts  of  this  poifonous  matter,  taken  into 
the  body  infenfibly  with  our  victuals,  and  there- 
by intermixed  with  our  blood  and  juices. 

However  this  may  be,  certain  it  is,  that  there 
have  been  innumerable  indances  of  the  perni- 
cious confequences  of  eating  food  drefTed  in 
copper  vefTels  not  fufficiently  cleaned  from  this 
rud.  On  this  account,  the  fenate  of  Sweden, 
about  the  year  175 3,  prohibited  copper  vefTels, 
and  ordered  that  no  vefTels,  except  i'uch  as  were 
made  of  iron,  fhould  be  uied  in  their  fleets  and 
armies.  But  if  copper  vefTels  mud  be  dill  con- 
tinued, every  cook  and  good  houfewife  fhould 
be  particularly  caicfnl  in  keeping  them  clean 
and  well  tinned,  and  fhould  differ  nothing  to 
remain  in  them  longer  than  is  abfolutely  ne- 
cedary  for  the  purpofes  of  cookery* 

Lead  is  a metal  eafily  corroded,  efpecially  by 
the  warm  deams  of  acids,  fuch  as  vinegar,  cy- 
der, lemon-juice,  Rhenifh  wine*  &c.  and  this 
folution,  or  fait  of  lead,  is  a flow  and  inlidious, 
though  certain  poifon.  The  glazing  of  all  our 
common  brown  pottery  ware  is  either  lead  or 
lead  ore  ; if  black,  it  is  a lead  ore,  with  a lfnall 
proportion  of  manganefe,  which  is  a fpecies  of 
iron  ore;  if  yellow,  the  glazing  is  lead  ore, 
and  appears  yellowiih  by  having  fome  pipe  or 
white  clay  under  it.  The  colour  of  the  com- 
mon pottery  ware  is  red,  as  the  vefTels  are  made 
of  the  fame  clay  as  common  bricks.  Thefe 
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veffels  are  fo  porous,  that  they  are  penetrated 
by  all  flits,  acid  or  alkaline,  and  are  unfit  for 
retaining  any  faline  fubfiances.  They  are  im- 
proper, though  too  often  ufed,  for  preferving 
four  fruits  or  pickles.  The  glazing  of  fuch 
veffels  is  corroded  by  the  vinegar ; for,  upon 
evaporating  the  liquor,  a quantity  of  the  fait  of 
lead  will  be  found  at  the  bottom.  A fure  way 
of  judging  whether  the  vinegar,  or  other  acids, 
have  diffolved  part  of  the  glazing,  is  by  their 
becoming  vapid,  or  lofing  their  fliarpnefs,  and 
acquiring  a fweetifh  take  by  ftanding  in  them 
for  fome  time  ; in  which  cafe  the  contents  muff 
be  thrown  away  as  pernicious. 

The  fubflance  of  the  pottery  ware  commonly 
called  Delft,  the  heft  being  made  at  Delft  in 
Holland,  is  a whitifli  clay  when  baked,  and 
fbft,  as  not  having  endured  a great  heat  in  bak- 
ing. The  glazing  is  a compofition  of  calcined 
lead,  calcined  tin,  land,  fome  coarfe  alkaline 
fait,  and  fandiver,  which  being  run  into  a white 
■ glafs,  the  white  colour  being  owing  to  the  tin, 
is  afterwards  ground  in  a mill,  then  mixed 
with  water,  and  the  veffels,  after  being  baked 
in  the  furnace,  are  dipped  into  it,  and  put  again 
into  the  furnace;  by  which  means,  with  a fmall 
degree  of  heat,  the  white  glafs  runs  upon  the 
veffels.  This  glazing  is  exceedingly  foft,  and 
eatily  cracks.  What  effedls  acids  will  have 
upon  it,  the  writer  of  thefe  Confiderations  can- 
not fay ; but  they  feem  to  be  improper  for 
infpiffating  the  juice  of  lemons,  oranges,  or 
any  other  acid  fruits. 
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The  moil  proper  veilels  for  thefe  purpofes  are 
porcelain  or  China  ware,  the  fubilances  of  them 
being  of  fo  dole  a texture,  that  no  faline  or 
other  liquor  can  penetrate  them.  The  glazing, 
which  is  likewife  made  of  the  fubilance  of  the 
china,  is  fo  firm  and  clofe,  that  no  fait  or  faline 
fubilance  can  have  the  leail  effedl  upon  it.  It 
muil,  however,  be  obferved,  that  this  remark  is 
applicable  only  to  the  porcelain  made  in  China; 
for  fome  fpecies  of  the  European  manufactory 
are  certainly  glazed  with  a fine  glafs  of  lead,  6cc. 

The  ilone  ware,  commonly  called  Stafford- 
fhire  ware,  is  the  next  to  china.  The  fubilance 
of  thefe  veilels  is  a composition  of  black  flint, 
and  a ftrong  clay,  that  bakes  white.  Their 
outiides  are  glazed,  by  throwing  into  the  fur- 
nace, when  well  heated,  common  or  fea  fait  de- 
crepitated, the  fleam  or  acid  of  which,  flying 
up  among  the  veffels,  vitrifies  the  outfide  of 
them,  and  gives  them  the  glazing.  This  ilone 
ware  does  not  appear  to  be  injured  or  affected  by 
any  kind  of  falts,  either  acid  or  alkaline,  or  by 
any  liquors,  hot  or  cold.  Thefe  are  therefore 
extremely  proper  for  all  common  ufes ; but  they 
require  a careful  management,  as  they  are  more 
apt  to  crack  with  any  fudden  heat,  than  china. 

Having  thus  conlidered  the  nature  of  copper 
and  earthen  utenfils  for  the  ufe  of  the  kitchen, 
we  (hall  proceed  to  make  fome  few  remarks  on 
the  poifonous  qualities  of  mufhrooms,  hem- 
lock, and  laurel,  the  lail  of  which  has  lately 
fo  much  engrofled  the  converfation  of  all  ranks 
of  people, 

Mujh- 
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Mujhrooms  have  been  long  ufed  in  fauces,  in 
ketchup,  and  other  forms  of  cookery;  they 
were  highly  efteemed  by  the  Romans,  as  they 
are  at  prefent  by  the  French,  Italians,  and  other 
nations.  Pliny  exclaims  againft  the  luxury  ot 
bis  countrymen  in  this  article,  and  wonders 
what  extraordinary  pleafure  there  can  be  in 
eating  fuch  dangerous  food.  The  ancient 
writers  on  the  Materia  Medica  feem  to  agree, 
that  mufihrooms  are  in  general  unwholefome ; 
and  the  moderns,  Lemery,  Allen,  Geoffroy, 
Boerhaave,  Linnaeus,  and  others,  concur  in  the 
fame  opinion.  There  are  numerous  inftances  on 
record  of  their  fatal  effects,  and  almoft  all  au- 
thors agree,  that  they  are  fraught  with  poifon. 

The  common  efculent  kinds,  if  eaten  too 
freely,  frequently  bring  on  heart-burns,  fick- 
nelfes,  vomitings,  diarrhoeas,  dysenteries,  and 
other  dangerous  iymptoms.  It  is  therefore  to 
be  wifhed,  that  they  were  banilhed  from  the 
table;  but,  if  the  palate  muff  be  indulged  in 
thefe  treacherous  gratifications  ; or,  as  Seneca 
calls  them,  this  voluptuous  poifon,  it  is  neceffary 
that  thofe,  who  are  employed  in  collecting 
them,  fhpuhi  be  extremely  cautious,  led  they 
fhould  collect  fuch  as  are  abfolutely  pernicious, 
which,  confidering  to  whole  care  this  is  gene- 
rally committed,  may,  and  undoubtedly  fre- 
quently has  happened.  The  eatable  mnfh- 
rooms  at  fil'd  appear  of  a roundifh  form,  like  a 
button ; the  upper  part  and  the  lfalk  are  very 
thin  ; the  under  part  is  of  a livid  flefh  colour  ; 
but  the  flefhy  part,  when  broken,  is  very  white. 
When  thefe  are  differed  to  remain  undillurbed. 
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they  will  grow  to  a large  fize,  and  expand  them- 
felves  alinoft  to  a flatnefs,  and  the  red  part  un- 
derneath will  change  to  a dark  colour. 

Small  hemlock , though  it  ieems  not  to  be  of 
fo  virulent  a nature  as  the  larger  hemlock,  yet 
Boerhaave  places  it  among  the  vegetable  poifons, 
in  his  Inftitutes  ; and  in  his  Hiftory  of  Plants, 
he  produces  an  inftance  of  its  pernicious  ef- 
fects. It  is  therefore  neceffary  to  guard  again  It 
it  in  collecting  herbs  for  fallads  and  other  pur- 
pofes.  Attend  therefore  to  the  following  de- 
feription  : 

The  firft  leaves  are  divided  into  numerous 
fmall  parts,  which  are  of  a pale  green,  oval, 
pointed,  and  deeply  indented.  The  {talk  is 
Header,  upright,  round,  jftriated,  and  about  a 
yard  high.  The  flowers  are  white,  growing  at 
the  tops  of  the  branches  in  little  umbels.  It 
is  an  annual  plant,  common  in  orchards  and 
kitchen  gardens,  and  flowers  in  June  and  July. 
This  plant  has  been  often  miftaken  for  parfley, 
and  from  thence  it  has  received  the  name  of 
fool’s  parfley. 

The  water  diftilled  from  the  leaves  of  the 
common  laurel , has  been  frequently  mixed  with 
brandy,  and  other  fpirituous  liquors,  in  order 
to  give  them  the  flavour  of  ratafia ; and  the 
leaves  are  often  ufed  in  cookery,  to  communi- 
cate the  fame  kind  of  tafte  to  creams,  cultards, 
puddings,  and  fome  forts  of  fweetmeats.  But, 
in  the  year  1728,  an  account  of  two  women 
dying  fuddenly  in  Dublin,  after  drinking  fome 
of  the  common  diftilled  laurel-water,  gave  rife 
to  leveral  experiments,  made  upon  dogs,  with 
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the  diddled  water,  and  with  the  infufion  of  the 
leaves  of  the  common  laurel,  communicated  by 
Dr.  Madden,  Phylician  at  Dublin,  to  the  Royal 
Society  in  England,  and  afterwards  repeated, 
in  the  year  1731*  and  confirmed  by  Dr.  Mor- 
timer, by  which  it  appeared,  that  both  the 
water  and  the  infufion  brought  on  convulfions, 
palfy,  and  death. 

The  laurel  of  the  ancients,  or  the  bay , is  on 
the  contrary,  of  a falutary  nature,  and  of  ufein 
feveral  diforders  \ but  the  common  laurel  is  a 
plant  of  a very  deftrudtive  kind,  and,  taken  in  a 
large  quantity,  is  a mod  formidable  poifon. 
However,  if  it  be  adminiflered  with  proper 
caution,  and  in  fmall  proportion,  the  leaves  of 
the  plant  are  generally  thought  to  be  innocent  j 
and  therefore,  for  kitchen  purpofes,  as  the  fla- 
vouring of  cudards?  and  fuch  like,  the  ufe,  in 
guarded  and  common  moderation,  may  be  con- 
tinued in  perfedt  fafety.  The  bitter  parts  of 
the  plants,  in  which  all  the  noxious  properties 
are  l'uppofed  to  refide,  are  determined  to  be  the 
fame  in  quality,  and  not  fenfibly  different  in 
degree,  from  the  bitter  almond,  or  from  the 
kernels  of  any  of  the  doned  fruits.  Linnaeus 
fays,  that  in  Holland,  an  infufion  of  this  kind 
of  laurel  is  ufed  in  the  practice  of  the  healing 
art.  Miller  alfo  fays,  that  laurel-leaves  are 
perfectly  innocent.  A nice  attention,  howrever, 
is  certainly  neceffary  in  the  ufe  of  them. 
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SECTION  II. 

Confide  rat  Ion  s on  the  Adulteration  c/Bread 

and  Flour. 

IN  the  adulteration  of  flour,  mealmen  and 
bakers  have  been  known  to  ufe  bean-meal, 
chalk,  whiting,  flacked  lime,  alum,  and  even 
afhes  of  bones.  The  firft,  bean-flour,  is  per- 
fectly innocent,  and  affords  a nouriflhment  equal 
to  that  of  wheat;  but  there  is  a roughnefs  in 
bean-flour, and  its  colour  is  dulky.  To  remove 
thefe  defeCts,  chalk  is  added  to  whiten  it ; 
alum,  to  give  the  whole  compound  that  con- 
fidence, which  is  neceflary  to  make  it  knead  well 
in  the  dough  ; and  jalap,  to  take  off  the  aftrin- 
gency.  Some  people  may  fuppofe,  that  thefe 
horrid  iniquities  are  only  imaginary,  or  at  leaft 
exaggerated,  and  that  fuch  mixtures  mult  be 
difcoverable  even  to  the  molt  ordinary  tafte ; 
but,  as  fome  adulterations  of  this  nature  have 
certainly  been  pra&ifed,  the  following  experi- 
ments may  ferve  to  gratify  curiofity,  or  dis- 
cover frauds,  where  any  fuch  have  been  com- 
mitted. 

To  deteCl  the  adulteration  of  flour  with 
whiting  or  chalk,  mix  it  with  fome  juice  of  le- 
mons or  good  vinegar.  If  the  flour  be  pure,  they 
will  remain  together  at  reft ; but,  if  there  be  a 
mixture  of  whiting  or  chalk,  a fermentation, 
like  the  working  of  yeft,  will  enfue.  The 
adulterated  meal  is  whiter  and  heavier  than  the 
good  : the  quantity  that  an  ordinary  tea-dilh 
will  contain,  has  been  found  to  weigh  more 

than 
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than  the  fame  quantity  of  genuine  flour,  by 
four  drachms  and  nineteen  grains  Troy. 

The  regular  method  of  detecting  thefe  frauds 
in  bread  is  thus : Cut  the  crumbs  of  a loaf  into 
very  thin  flices;  break  them,  but  not  into  very 
lmall  pieces,  and  put  them  into  a glafs  cucur- 
bite,  with  a large  quantity  of  water.  Set  this, 
without  fliaking,  in  a land  furnace,  and  let  it 
Jtand,  with  a moderate  warmth,  twenty-four 
hours.  The  crumb  of  the  bread  will,  in  this 
time,  foften  in  all  its  parts,  and  the  ingredients 
will  feparate  from  it.  The  alum  will  diflolve 
in  the  water,  and  may  be  extracted  from  it  in 
the  ufual  way.  The  jalap,  if  any  have  been 
uled,  will  fwim  upon  the  top  in  a coarfe  film  j 
and  the  other  ingredients,  being  heavy,  will  fink 
to  the  bottom.  This  is  the  belt  and  moil  re- 
gular method  of  finding  the  deceit ; but  as  cu- 
curbites  and  fand  furnaces  are  not  at  hand  in 
private  families,  the  following  is  a more  fami- 
liar method:  Slice  the  crumb  of  a loaf  as  before 
diredted,  and  put  it,  with  a great  deal  of  water, 
into  a large  earthen  pipkin.  Set  this  over  a 
gentle  fire,  and  keep  it  a long  time  moderately 
hot.  Then  pour  off  the  pap,  and  the  bone- 
a flies,  or  other  ingredients,  will  be  found  at  the 
bottom. 

Having  fpoken  thus  much  of  the  adultera- 
tion of  wheat  and  bread,  and  as  the  bullnefs  of 
baking  often  falls  under  the  infpedtion  of  the 
houfif keeper,  particularly  in  country  relidences, 
we  (ball  here  give  inftrudtions  for  that  pur- 
pofe. 

To 
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*fo  make  White  Bread  in  the  London 

Manner . 

PUT  a bufhel  of  the  fined  well-dreffed  flour 
in  at  one  end  of  the  kneading-trough.  Then 
take  a gallon  of  water,  which  Bakers  call  li- 
quor, and  forne  yeft.  Stir  it  into  the  liquor  till 
it  looks  of  a good  brown  colour,  and  begins  to 
curdle.  Strain  and  mix  it  with  your  flour  till 
it  be  about  the  thicknefs  of  a feed-cake,  then 
cover  it  with  the  lid  of  the  trough,  and  let  it 
ffand  three  hours.  As  loon  as  you  fee  it  begin 
to  fall,  take  a gallon  more  liquor,  weigh  three 
quarters  of  a pound  of  fait,  and  with  your  hand 
mix  it  well  with  the  water.  Strain  it,  and  with 
this  liquor  make  your  dough  of  a moderate 
thicknefs,  fit  to  make  up  into  loaves.  Then 
cover  it  again  with  the  lid,  and  let  it  blind  three 
hours  more.  In  the  mean  time  put  your  wood 
into  the  oven,  which  will  require  two  hours 
heating.  Then  clear  the  oven,  and  begin  to 
make  your  bread;  put  it  in,  dole  up  the  oven, 
and  three  hours  will  bake  it.  When  once  the 
bread  be  put  in,  you  mu  ft  not  open  the  oven  till 
the  bread  be  baked  ; and  take  care  in  fummer 
that  your  water  be  milk  warm,  and  in  winter 
as  hot  as  your  finger  will  bear.  All  flour  docs 
not  require  the  lame  quantity  of  water;  but 
that  experience  will  teach  you  in  two  or  three 
times  making. 

To  make  Leaven  Bread. 

BREAD  made  without  barm,  mail  be  by 
the  abidance  of  leaven.  Take  a lump  of 
dough,  about  two  pounds  of  your  lad  making, 
which  has  been  raifed  by  barm.  Keep  it  by 

you 
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you  in  a wooden  veflel,  cover  it  well  with  dour, 
and  this  will  be  your  leaven.  The  night  be- 
fore you  intend  to  bake,  put  your  leaven  to  a 
peck  of  flour,  and  wrork  them  well  together 
with  warm  water.  Let  it  lie  in  a dry  wooden 
veflel,  well  covered  with  a linen  cloth  and  a 
blanket,  and  keep  it  in  a warm  place.  This 
dough,  kept  warm,  will  rife  again  next  morn- 
ing, and  will  be  fufficient  to  mix  with  two  or 
three  bufhels  of  flour,  being  worked  up  with 
warm  water  and  a little  fait.  When  it  be  well 
worked  up,  and  thoroughly  mixed  with  the 
flour,  let  it  be  well  covered  with  the  linen  and 
blanket,  until  you  find  it  begin  to  rife.  Then 
knead  it  well,  and  work  it  up  into  bricks  or 
loaves,  making  the  loaves  broad,  and  not  fo 
thick  and  high  as  is  frequently  done,  by  which 
means  the  bread  will  be  better  baked.  Always 
keep  by  you  two  or  more  pounds  of  the  dough 
of  your  laft  baking  well  covered  with  flour,  to 
make  leaven  to  ferve  from  one  baking-day  to 
another;  and  the  more  leaven  you  put  to  the 
flour,  the  lighter  the  bread  will  be.  The  frefher 
the  leaven,  the  lefs  four  will  be  the  bread. 

¥0  mak French  Bread. 

PUT  a pint  of  milk  into  three  quarts  of 
water;  in  winter,  let  it  be  fcalding  hot,  but 
only  little  more  than  milk- warm  in  fummer. 
Having  put  in  fait  fufhcient  to  your  tafle,  take 
a pint  and  a half  of  good  ale  yefl: ; but  take  care 
that  it  be  not  bitter.  Lay  it  in  a gallon  of  water 
the  night  before;  pour  it  off  the  water,  ftir 
your  yefl  into  the  milk  and  water,  and  then 

with 
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with  your  hand  break  in  a little  more  than  a 
quarter  of  a pound  of  butter.  Work  it  well 
till  it  be  diflblved,  then  beat  up  two  eggs  in  a 
bafon,  and  dir  them  in.  Take  about  a peck 
and  a half  of  flour,  and  mix  it  with  your  liquor. 
In  winter,,  your  dough  mud:  be  made  pretty 
ftift,  but  more  flack  in  lummer  : fo  that  you 
may  ufe  a little  more  or  lefs  flour,  according 
to  the  ftiffinefs  of  your  dough ; but  mind  to  mix 
it  well,  and  the  lefs  you  work  it,  the  better. 
You  mud  dir  your  liquor  into  the  flour  as  you  do 
for  pie-crud  ; and  after  your  dough  be  made, 
cover  it  with  a cloth,  and  let  it  lie  to  rife  while 
the  oven  be  heating.  When  they  have  lain  in 
a quick  oven  about  a quarter  of  an  hour,  turn 
them  on  the  other  fide,  and  let  them  lie  about 
a quarter  longer.  Then  take  them  out,  and 
chip  all  your  French  bread  with  a knife,  which 
will  be  better  than  rafping  it,  it  making  it  look 
fpongy,  and  of  a fine  yellow ; whereas  the  rafp- 
ing takes  off  that  fine  colour,  and  makes  it  look 
too  fmooth. 

'T 0 make  Oat-cakes  a?id  Muffins. 

TAKE  a pint  and  a half  of  good  ale  yed 
from  pale  malt,  if  you  can  get  it,  becaufethat 
is  whited.  Let  the  yed  lie  in  water  all  night, 
the  next  day  pour  off  the  water  clear,  make 
two  gallons  of  water  jud:  milk-warm,  but  not 
fo  hot  as  to  fcald  your  yeft,  and  two  ounces  of 
fait.  Mix  your  water,  yeft,  and  fait,  well 
together  fog  about  a quarter  of  an  hour.  Then 
ftrain  it,  and  with  a buftiel  of  Hertfordfhire 
white  flour  mix  up  your  dough  as  light  as  pof- 

fible. 
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fible,  and  let  it  lie  in  your  trough  an  hour  to 
rife.  Then  roll  it  with  your  hand,  and  pull  it 
into  little  pieces  about  as  big  as  a large  walnut. 
Roll  them  with  your  hand  in  the  fhape  of  a ball* 
lay  them  on  your  table,  and  as  faft  as  you  do 
them,  lay  a piece  of  flannel  over  them,  and  be 
fure  to  keep  your  dough  eovereu  with  flannel. 
When  you  have  rolled  out  all  your  dough,  be- 
gin to  bake  the  firft  you  made,  and  by  that 
time  they  will  be  fpread  out  in  a right  form. 
Lay  them  on  your  iron,  and  as  foon  as  one  fide 
be  fufficiently  coloured,  turn  them  on  the  other; 
but  take  great  care  that  they  do  not  burn,  or  be 
too  much  difcoloured,  of  which  you  will  be  a 
fufficient  judge  from  a little  experience.  If 
your  iron  be  too  hot,  as  will  l'ometimes  be  the 
cafe,  put  a brick-bat  or  two  in  the  middle  of 
the  fire  to  fiacken  the  heat.  Here  it  is  undoubt- 
edly neceffary  to  mention  in  what  manner  the 
thing  you  bake  on  muft  be  made.  Build  a place 
as  if  you  were  going  to  fet  a copper ; but,  in- 
flead  of  a copper,  place  a piece  of  iron  all  over 
the  top,  in  form  juft  the  fame  as  the  bottom  of 
an  iron  pot,  and  make  your  fire  underneath  with 
coal,  as  in  a copper.  Obferve,  that  muffins 
are  made  the  fame  way ; with  this  difference 
only,  that,  when  you  pull  them  to  pieces,  you 
muft  roll  them  in  a good  deal  of  flour,  and  with 
a rolling-pin  roll  them  thin.  Then  cover  them 
with  a piece  of  flannel,  and  they  will  rife  to  a 
proper  thicknefs;  but,  if  you  find  them  too  big 
or  too  little,  you  muft  roll  your  dough  accord- 
ingly. Muffins  muft  not  be  the  leaft  difcolour- 
ed ; and,  in  order  to  prepare  them  for  eating,  toaft 

them 
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them  crifp  on  both  lides.  Then  pull  them  open 
with  your  hand,  and  they  will  be  like  a honey- 
comb. Lay  in  as  much  butter  as  you  intend 
to  ufe,  then  clap  them  together  again,  and  fet 
them  by  the  fire.  When  you  think  the  butter 
be  melted,  turn  them,  that  both  lides  may  be 
buttered  alike;  but  do  not  touch  them  with  a 
knife,  either  to  ipread  or  cut  them  open,  as 
that  will  make  them  heavy.  You  may,  how- 
ever, cut  them  acrofs  with  a knife,  when  the 
butter  be  properly  melted. 

To  preferve  Vest. 

IF  you  wilhto  preferve  a large  flock  of  yefl, 
which  will  keep  and  beof  ufe  for  leveral  months, 
either  to  make  bread  or  cakes,  you  mull  follow 
thefe  directions.  When  you  have  plenty  of  yefl, 
and  are  apprehenfive  of  a future  fcarcity,  take  a 
quantity  of  it,  flir  and  work  it  well  with  a whifk 
until  it  becomes  liquid  and  thin.  Then  get  a 
large  wooden  platter,  cooler,  or  tub,  clean  and 
dry,  and  with  a foft  bruih  lay  a thin  layer  of  yefl: 
on  the  tub,  and  turn  the  mouth  downwards, 
that  no  dull  may  fill  upon  it,  but  fo  that  the 
air  may  get  under  to  dry  it.  When  that  coat  be 
very  dry,  then  lay  on  another,  and  fo  on  till 
you  have  a fufficient  quantity,  even  two  or  three 
inches  thick,  always  taking  care  that/the  yefl  be, 
very  dry  in  the  tub  before  you  lay  any  more  on, 
and  this  will  keep  good  for  feveral  months. 
When  you  have  occalion  to  ufe  this  yefl,  cut  a 
piece  off,  and  lay  it  into  warm  water  ; then  flir 
it  together,  and  it  will  be  fit  for  ufe.  If  it  be 
for  brewing,  take  a large  handful  of  birch  tied 

together. 
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together,  dip  it  into  the  yeft,  and  hang  it  up 
to  dry.  In  this  manner  you  may  do  as  many 
as  you  pleafe  ; but  take  care  no  dull  comes  to 
it.  When  your  beer  be  fit  to  fet  to  work,  throw 
in  one  of  thefe,  and  it  will  make  it  work  as  well 
as  if  you  had  frefh  yeft. 


SECTION  III. 

Proper  Nourijhments  for  the  Sick. 

Though  it  is  not  our  intention  to  in- 
vade the  province  of  the  phyfician  or 
apothecary,  that  being  totally  foreign  to  the 
plan  of  a work  of  this  kind,  yet  it  is  certainly 
the  indifpenfable  duty  of  every  houfekeeper,  to 
know  how  properly  to  provide  every  kind  of 
kitchen  nourifhment  for  the  fick.  This  will 
appear  the  more  neceffary,  when  we  reflect  how 
many  lives  have  been  faved  by  the  adminiftering 
of  nourifhing  food,  after  all  the  complicated 
powers  of  medicine  had  failed,  and  the  phyfi- 
cian had  formally  conftgned  his  fuffering  pa- 
tient over  to  the  hands  of  death. 

Mutton  Broth. 

TAKE  the  fat  off  a pound  of  loin  of  mutton, 
and  put  the  lean  into  a quart  of  water.  Skim 
it  well  as  it  boils,  and  put  in  a piece  of  the 
upper  cruft  of  bread,  with  a large  blade  of 
mace.  Having  covered  it  up  clofe,  let  it  boil 
flowly  for  half  an  hour,  and  then  pour  the  broth 
clear  off  without  ftirring  it.  Seafon  it  with  a 

little 
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little  fait,  and  the  meat  will  be  in  a proper  hate 
to  be  eaten.  Some  boil  turnips  with  the  meat ; 
but  this  fhould  not  be  done,  as  they  ought  to 
be  boiled  by  themfelves. 

If  you  intend  to  make  beef  or  mutton  broth, 
for  very  weak  people,  who  cannot  digeft  much 
nourifhment,  take  a pound  of  beef  or  mutton, 
or  both  together,  and  put  to  each  pound  a quart 
of  water.  Skin  the  meat  and  take  off  the  fat, 
cut  it  into  little  pieces,  and  let  it  boil  till  it 
come  to  a quarter  of  a pint.  Then  feafon  it 
with  a very  little  fait,  ikim  off  all  the  fat,  and 
give  the  lick  perfon  a fpoonful  of4t  at  a time.  If 
the  lick  perfon  be  very  weak,  even  half  a fpoon- 
ful will  be  enough  at  once,  while  others,  who 
be  ftronger,  a tea-cupful  may  be  given  at  a 
time;  indeed,  the  whole  is  properly  to  obferve 
what  'quantity  the  ftomach  of  the  lick  perfon 
will  bear. 

Beef  Broth. 

TAKE  off  the  fat  and  fkin  of  a pound  of  lean 
beef,  and  cut  it  into  pieces.  Then  put  it  into 
a gallon  of  water,  with  the  under-cruft  of  a 
penny-loaf,  and  a very  little  fait.  Let  it  boil 
till  it  be  reduced  to  two  quarts,  then  ftrain  it 
eff,  and  it  will  be  very  nourifhing.  In  fome 
cafes,  when  the  fick  perfon  be  very  weak,  the 
phyfician  will  order  beef-tea,  which  muft  be 
made  thus.  Take  a piece  of  lean  beef,  cut  it 
crols  and  crofs,  and  then  pour  on  it  fcalding 
water.  Cover  it  up  clofe,  and  let  it  ftand  till 
it  be  cold.  Then  pour  it  off  as  you  want  it,  • 
feafon  it  moderately,  and  give  it  to  the  fick  per- 
fon, having  firft  warmed  it. 
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Veal  Broth. 

TAKE  two  pounds  of  fcragof  veal,  and  put 
to  it  two  quarts  of  water,  a large  piece  of  upper- 
cruft  of  bread,  two  blades  of  mace,  and  a little 
parfley  tied  with  a thread.  Cover  it  dole,  let 
it  boil  two  hours  very  flowly,  obferving  to  fkim 
it  occalicnnllv,  when  both  meat  and  broth  will 
be  ready. 

Pork  Broth. 

TAKE  off  thefkin  and  fat  from  two  pounds 
of  young  pork,  boil  it  in  a gallon  of  water,  with 
a turnip  and  a very  little  fait,  till  it  be  reduced 
to  two  quarts.  Then  ftrain  it  off,  and  let  it 
ftand  till  it  be  cold.  Take  off  the  fat,  leave  the 
fettling  at  the  bottom  of  the  pan,  and  drink  half 
a pint  warmed  in  the  morning  rafting,  an  hour 
before  breakfaft,  and  at  noon,  provided  the 
ftomach  will  bear  it. 

Chicken  Broth. 

FLAY  an  old  cock  or  a large  fowl,  pick  off 
all  the  fat,  and  break  the  bones  to  pieces  with 
a rolling-pin.  Put  it  into  two  quarts  of  water, 
with  a large  cruft  of  bread,  and  a blade  of  mace. 
Let  it  boil  foftly  till  it  be  as  good  as  you  would 
have  it,  which  will  probably  require  five  or  fix 
hours.  Pour  it  off,  then  put  to  it  a quart  more 
of  boiling  water,  and  cover  it  clofe.  Let  it 
boil  foftly  till  it  be  good,  then  ftrain  it  off,  and 
feafon  it  with  a very  little  fait. 

When  you  boil  a chicken,  five  the  liquor, 
and  when  the  meat  be  eat,  break  the  bones,  and 
put  them  to  the  liquor  in  which  you  boiled  the 
chicken,  with  a blade  of  mace,  and  a cruft  of 
3 ‘ . bread 
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bread.  Let  it  boil  till  it  be  good,  and  then 
drain  it  off. 

Oryou  may  boil  your  chicken  in  this  manner. 
Let  your  faucepan  be  very  clean  and  nice,  and 
when  the  water  boils,  put  in  your  chicken, 
which  mud;  be  very  nicely  picked  and  cleaned, 
and  laid  in  cold  water  a quarter  of  an  hour  before 
vou  boil  it.  Then  take  it  out  of  the  boilino- 

V O 

water,  and  lay  it  in  a pewter-diih.  Save  all  the 
liquor  that  runs  from  it  in  the  difh,  cut  up  your 
chicken  all  in  joints  in  the  fame  difh,  bruife  the 
liver  very  fine,  add  a little  boiled  parfley  finely 
chopped,  a very  little  fait,  and  a little  grated 
nutmeg.  Mix  all  well  together  with  two  fpoon- 
fuls  of  the  liquor  of  the  fowl,  and  pour  it  into 
the  difh  with  the  red  of  the  liquor.  If  there 
be  not  liquor  enough,  take  two  or  three  fpoon- 
fuls  of  the  liquor  it  was  boiled  in,  and  clap 
another  difh  over  it.  Then  fet  it  over  a chafing- 
difh  of  hot  coals  for  five  or  lix  minutes,  and 
carry  it  to  table  hot  with  the  cover  on.  This  is 
better  than  butter,  and  lighter  for  the  ffomach, 
though  l'ome  choofe  it  only  with  the  liquor, 
and  no  parfley  nor  liver ; but  this  mud  be  de- 
termined by  different  palates.  If  it  be  for  a 
weak  perfon,  take  off  the  Ikin' of  the  chicken 
before  you  fet  it  on  the  chafing-difh  •,  and,  if 
you  road  it,  make  nothing  but  bread  fauce, 
which  is  the  lighted  fauce  you  can  make  for  a 
fick  perfon.  In  this  manner  you  may  drcfs  a 
rabbit,  excepting  that  a little  piece  only  of  the 
liver  mud  be  bruifed. 
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Chicken  Water. 

FLAY  a largefowl  oracock,  bruifethe  bones 
with  a hammer,  and  put  it  into  a gallon  of  wa- 
ter, with  a cruft  of  bread.  Let  it  boil  half 
away,  and  then  ftrain  it  off  for  ufe. 

Buttered  Water. 

BEAT  up  the  yolk  of  an  egg  in  a pint  of 
water,  put  in  a piece  of  butter  as  big  as  a lmall 
walnut,  with  two  or  three  knobs  of  fugar,  and 
keep  Birring  it  all  the  time  it  be  on  the  fire. 
When  it  begins  to  boil,  bruife  it  between  the 
faucepan  and  a mug,  till  it  be  fmooth,  and  has 
a great  froth,  when  it  will  be  fit  to  drink. 
It  is  ordered  in  a cold,  and  where  eggs  will 
agree  with  the  flomach.  This  is  called  egg- 
ioup  by  the  Germans,  who  are  very  fond  of  it 
for  1 upper. 

Seed  Water. 

BRUISE  half  a pound  of  carraway- feeds 
and  a lpoonful  of  coriander- feeds.  Boil  them 
in  a pint  of  water,  then  Brain  them,  and  beat 
into  them  the  yolk  of  an  egg.  Mix  it  up  with 
fome  fack,  and  fweeten  it  to  your  taBe  with 
double-refined  fugar. 

Barley  Water. 

BOIL  a quarter  of  a pound  of  pearl  barley 
in  two  quarts  of  water,  fkim  it  very  clean,  and 
when  it  has  boiled  half  away.  Brain  it.  Make 
it  moderately  fweet,  and  put  in  two  fpoonfuls 
of  white  wine.  It  muB  be  made  a little  warm 
before  you  drink  it. 
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To  boil  Pigeons. 

HAVING  cleaned,  wafhed,  drawn,  and 
fkinned  your  pigeons,  boil  them  in  milk  and 
water  for  ten  minutes,  and  pour  over  them 
the  following  fauce.  Parboil  the  livers,  and 
bruife  them  fine,  with  an  equal  weight  of  par- 
fley  boiled  and  chopped  fine.  Melt  fome  but- 
ter, firft  mix  a little  of  it  with  the  liver  and 
pariley,  then  mix  all  together,  and  pour  it  over 
the  pigeons. 

To  boil  Partridges, 

PUT  your  partridge  into  boiling  water,  and 
let  it  boil  ten  minutes.  Then  take  it  up  into 
a pewter  plate,  and  cut  it  into  two,  laying  the 
infide  next  the  plate.  Take  the  crumb  of  a 
halfpenny  roll,  or  thereabout,  and,  with  a 
blade  of  mace,  boil  it  two  or  three  minutes. 
Pour  away  moll;  of  the  water,  then  beat  it  up 
with  a fmall  piece  of  good  butter,  and  a little 
fait,  and  pour  it  over  the  partridge.  Put  a 
cover  over  it,  and  fet  it  over  a chafing-difh  of 
coals  four  or  five  minutes,  and  fend  it  up  hot, 
covered  clofe.  In  this  manner  you  may  drefs 
any  fort  of  wild  fowl,  only  boiling  it  more  or 
lefs,  according  to  its  fize.  Before  you  pour 
bread  fauce  over  ducks,  take  off  the  fkins ; 
;yid,  if  you  roaft  them,  lay  bread  fauce  under 
them,  which  is  much  lighter  for  weak  flomachs 
than  gravy. 

To  boil  Plaice  or  Flounders. 
THROW  fome  fait  into  your  water,  and 
when  it  boils,  put  in  your  fifh.  As  foon  as 
you  think  they  be  enough,  take  them  out,  and 
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let  them  remain  a little  time  on  the  dice  to 
drain.  Take  two  fpoonfuls  of  the  liquor,  with 
a little  fait,  and  a little  grated  nutmeg.  Then 
beat  up  the  yolk  of  an  egg  well  with  the  liquor, 
and  ftir  in  the  egg.  Beat  it  well  together, 
with  a knife  carefully  dice  away  all  the  little 
bones  round  the  fdh,  and  pour  the  fauce  over 
it.  Then  fet  it  for  a minute  over  a chafing- 
dilh  of  coals,  and  fend  it  up  hot.  In  the  room 
of  this  lauce,  you  may,  if  you  think  proper, 
fend  up  melted  butter  in  a cup. 

Brown  Caudle. 

PUT  four  fpoonfuls  of  oatmeal,  a blade  or 
two  of  mace,  and  a piece  of  lemon-peel,  in 
two  quarts  of  water.  Boil  it  about  a quarter 
of  an  hour,  but  take  care  that  it  does  not  boil 
over.  Then  drain  it,  and  add  a quart  of  good 
ale  that  is  not  bitter.  Then  fweeten  it  to  your 
palate,  and  add  half  a pint  of  white  wine. 
When  you  do  not  put  in  white  wine,  your 
paudle  mud;  be  half  of  it  ale. 

White  Caudle. 

MAKE  your  gruel  as  above,  and  drain  it 
through  a fieve,  but  put  no  ale  to  it.  WTen 
you  ufe  it,  fweeten  it  to  your  palate,  grate  in 
a little  nutmeg,  and  put  in  what  wine  you 
think  proper.  If  it  be  not  for  a fick  perfon, 
you  may  lqueeze  in  the  juice  of  a lemon. 

Water  Gruel. 

PUT  a large  fpoonful  of  oatmeal  into  a pint 
of  water,  Ttir  it  well  together,  and  let  it  boil 
three  or  four  times,  ftirring  it  often.  Then 
Train  it  through  a fieve,  lalt  it  to  your  palate, 

and 
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and  put  in  a large  piece  of  frefh  butter.  Bre\tf 
it  with  a fpoon  till  the  butter  be  all  melted, 
and  it  will  then  be  fine  and  fimooth. 

Panada. 

PUT  a blade  of  mace,  a large  piece  of  the 
crumb  of  bread,  and  a quart  of  water,  into  a 
clean  laucepan.  Let  it  boil  two  minutes,  then 
take  out  the  bread,  and  bruife  it  very  fine  in  a 
baton.  Mix  as  much  water  as  you  think  it 
will  require,  pour  away  the  red,  and  lweeten 
it  to  your  palate.  Put  in  a piece  of  butter  as 
big  as  a walnut,  but  do  not  put  in  any  wine, 
as  that  will  fpoil  it.  Grate  in  a little  nutmeg. 

Isinglass  Jelly. 

PUT  an  ounce  of  iiinglals,  and  half  an  ounce 
of  cloves,  into  a quart  of  water.  Boil  it  to  a 
pint,  ftrain  it  upon  a pound  of  loaf  fugar,  and 
when  cold,  fweeten  your  tea  with  it.  You 
may  add  a little  wine.  Jellies  made  from 
calf's  feet,  and  other  things,  have  been  already- 
given. 

Salop. 

TAKE  a large  tea-fpoonful  of  the  powder 
of  ialop,  and  put  it  into  a pint  of  boiling 
water.  Keep  (Erring  it  till  it  be  a fine  jelly, 
and  then  put  in  wine  and  fugar  to  your  palate. 

Artificial  Asses  Milk. 

TAKE  two  large  fpoonfuls  of  hartfhorn 
fhavings,  two  ounces  of  pearl  barley,  an  ounce 
of  eringo-root,  the  fame  quantity  of  China- 
root,  the  fame  of  preferved  ginger,  and  eighteen 
fnails  bruifed  with  the  (hells.  Boil  them  in 
three  quarts  of  water  till  it  comes  to  three 
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pints.  Then  boil  a pint  of  new  milk,  mix  it 
with  the  reft,  and  put  in  two  ounces  of  balfam 
of  Tolu.  Take  half  a pint  in  the  morning, 
and  half  a pint  at  night. 

The  following  is  nearly  as  good  as  the  above, 
and  with  fome  confumptive  people  agrees  bet- 
ter. Take  a quart  of  milk,  fet  it  in  a pan  over 
night,  and  the  next  morning  take  off  all  the 
cream.  Then  boil  it,  and  fet  it  in  the  pan 
again  till  night.  Then  boil  it,  fet  it  in  the 
pan  again,  and  the  next  morning  fkim  it. 
Make  it  blood- warm,  and  drink  it  as  you  do. 
affes  milk. 

Or  you  may  make  a very  good  drink  in  this 
manner.  Take  a quart  of  milk,  and  a quart 
of  water,  and  the  top  cruft  of  a penny-loaf, 
and  a blade  of  mace.  Boil  it  a quarter  of  an 
hour  very  foftly,  then  pour  it  off,  and  drink 
it  warm. 


SECTION  IV. 

Necejfary  articles  for  fca-faring  perfons. 

AS  pickled  muff  rooms  are  very  handy  for 
captains  of  ffips  to  take  with  them  to 
jfea,  we  fhall  here  give  dire&ions  for  that  par- 
ticular purpofe.  Waff  your  muff  rooms  clean 
with  a piece  of  flannel  dipped  in  fait  and  water, 
put  them  into  a faucepan,  and  throw  a little 
fdt  over  them.  Let  them  boil  up  three  times 
in  their  own  liquor,  then  throw  them  into  a 
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fieve  to  drain,  and  fpread  them  on  a clean  cloth. 
Let  them  lie  till  they  be  cold,  then  put  them 
into  wide-mouthed  bottles,  with  a good  deal  of 
whole  mace,  a little  nutmeg  diced,  and  a few 
cloves.  Boil  the  lugar-rvinegar  of  your  own 
making,  with  a good  deal  of  whole  pepper, 
fome  races  of  ginger,  and  two  or  three  bay- 
leaves.  Let  it  boil  a few  minutes,  then  lfrain 
it,  and  when  it  be  cold,  put  it  on,  and  dll  the 
bottle  with  mutton  fat  fried.  Cork  them,  tie 
a bladder,  then  a leather  over  them,  and  keep 
them  down  clofe  in  as  cool  a place  as  podible. 

Mu  (brooms  may  likewife  be  prepared  for 
fea  ufe,  without  pickling  them,  in  the  follow- 
ing manner.  Take  large  muihrooms,  peel 
them,  and  ferape  out  the  inlide.  Then  put 
them  into  a faucepan,  throw  a little  fait  over 
them,  and  let  them  boil  in  their  own  liquor. 
Then  throw  them  into  a fieve  to  drain,  lay 
them  on  tin  plates,  and  let  them  in  a cool 
oven.  Repeat  it  often  till  they  be  perfedtly 
dry,  then  put  them  into  a clean  done  jar,  tie 
them  down  tight,  and  keep  them  in  a dry 
place.  They  will  keep  a great  while,  and  eat 
and  look  as  well  as  truffles. 

Catchup  is  another  ul'eful  article  for  perfons 
to  take  with  them  to  fea,  and  if  it  be  made  in 
the  following  manner,  it  will  keep  twenty 
years.  Take  a gallon  of  drong  dale  beer,  a 
pound  of  anchovies  wafhed  from  the  pickle, 
the  fame  quantity  of  fhalots  peeled,  half  an 
ounce  of  mace,  half  an  ounce  of  cloves,  a 
quarter  of  an  ounce  of  whole  pepper,  three  or 
four  large  races  of  ginger,  and  two  quarts  of 

large 
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large  mufhroom  flaps  rubbed  to  pieces.  Cover 
all  this  clofe,  and  let  it  fimmer  till  it  be  half 
wafted.  Then  ftrain  it  through  a flannel  bag, 
let  it  ftand  till  it  be  quite  cold,  and  then  bottle 
it.  This  may  be  carried  to  any  part  of  the 
wo  fid  ; and  a fpoonfui  of  it  to  a pound  of  frefh 
butter  melted,  will  make  a fine  fifti  fauce,  or 
will  fupply  the  place  of  gravy  Tauce.  The 
ftronger  and  ftajer  the  beer,  the  better  will  be 
the  catchup. 

The  following  fifh  fauce,  though  it  will  not 
keep  more  than  a year,  may  be  very  uleful  in 
fhort  voyages.  Chop  twenty-four  anchovies, 
having  firft  boned  them.  Put  to  them  ten 
ihalots  cut  fmall,  a handful  of  fcraped  horfe- 
radifh,  a quarter  of  an  ounce  of  mace,  a quart 
of  white  wine,  a pint  of  w7ater,  and  the  lame 
quantity  of  red  wine;  a lemon  cut  into  dices, 
half  a pint  of  anchovy  liquor,  twelve  cloves, 
and  the  fame  number  of  pepper-corns.  Boil 
them  together  till  it  gomes  to  a quart,  then 
ftrain  it  off,  cover  it  clofe,  and  keep  it  in  a cold 
drv  place.  Two  fpoonfuls  of  it  will  be  fuffi- 
cient  for  a pound  of  butter.  It  is  a pretty 
fauce  for  boiled  fowls,  and  many  other  things, 
or  in  the  room  of  gravy,  lowering  it  with  hot 
water,  and  thickening  it  with  a piece  of  but- 
ter rolled  in  flower. 

Dripping  will  be  very  ufeful  at  fea,  to  fry 
fifh  or  meat,  and  for  this  purpofe  it  will  be 
thus  potted.  Take  fix  pounds  of  good  beef 
dripping,  boil  it  in  fome  foft  water,  ftrain  it 
into  a pan,  and  let  it  ftand  till  it  be  cold. 
Then  take  off  the  hard  fat,  and  lcrape  off  the 

gravy 
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gravy  which  Hicks  to  the  infide.  Do  this  eight 
times,  and  when  it  be  cold  and  hard,  take  it  off 
clean  from  the  water,  and  put  it  into  a large 
faucepan,  with  fix  bay  leaves,  twelve  cloves, 
half  a pound  of  fait,  and  a quarter  of  a pound 
of  whole  pepper.  Let  the  fit  be  all  melted,  and 
juft  hot  enough  to  drain  through  a fieve  into  the 
pot.  Then  let  it  Hand  till  it  be  quite  cold,  and 
cover  it  up.  In  this  manner  you  may  do  what 
quantity  you  pleafe.  The  belt  way  to  keep  any 
fort  of  dripping  is  to  turn  the  pot  uplide  down, 
and  then  no  rats  can  get  at  it.  It  will  keep  on 
Hiipboard,  and  make  as  fine  paff-paHe  cruld  as 
any  butter  whatever,  for  pies  or  puddings. 


-1 


SECTION  V. 

General  Obfervations  on  the  breeding  of 

Poultry. 

WHILE  families  remain  in  the  country, 
it  will  fometimes  be  expected  of  the 
houl'ekeeper,  that  Hie  fhould  know  fomething 
of  the  management  of  poultry.  We  fhall, 
therefore,  appropriate  a i'e&ion  to  that  pur- 
pofe,  in  which  we  fliall  lay  down  fome  gene- 
ral rules  for  that  bufmefs.  Thefe  hints  may 
like  wife  be  equally  ufeful  to  thofe  fmall  fami- 
lies, who  retire  from  the  noife  and  buHle  of 
large  towns  and  populous  cities,  to  fpend  the 
evening  of  their  lives  amidH  the  tranquillity 
of  rural  fcenes. 


In 
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In  the  fird  place,  particular  care  mud  be 
taken  that  the  hen-rood  be  kept  clean.  Do  not 
choofe  too  large  a breed,  as  they  generally  eat 
coarfe ; and  fix  hens  to  a cock  will  be  a good 
proportion.  When  fowls  be  near  laying,  give 
them  whole  rice,  or  nettle-feed  mixed  with 
bran  and  bread,  worked  into  a pade.  In  order 
to  make  your  fowls  familiar,  feed  them  at  par- 
ticular hours,  and  always  in  one  place. 

Great  care  mud  be  taken  to  keep  your  dore- 
houfe  free  from  vermin  : and  contrive  your 
perches  fo  as  not  to  be  over  one  another,  nor 
over  the  neds,  in  which  always  take  care  to 
keep  clean  draw.  Wherever  poultry  be  kept, 
all  forts  of  vermin  will  naturally  come;  for 
which  reafon  it  will  be  proper  to  fow  worm- 
wood and  rue  about  the  places  in  which  you 
keep  them,  and  you  may  alfo  boil  wormwood, 
and  fprinkle  the  floor  with  it,  which  will  not 
only  contribute  to  keep  away  vermin,  but  alfo 
add  much  to  the  health  of  your  poultry.  As 
to  rats,  mice,  and  weafels,  the  bed  method  is 
to  fet  traps  for  them. 

If- you  feed  your  hens  now  and  then  with 
barley  bruifed,  and  with  the  toads  taken  out  oi 
ale,  they  will  lay  often,  and  all  the  winter.  To 
prevent  your  hens  eating  their  own  eggs,  which 
they  fometimes  will,  lay  a piece  of  chalk  cut 
like  an  egg,  at  which  they  will  often  be  pecking, 
and  thus  finding  themfelvee  difappounted,  they 
will  not  afterwards  attempt  it.  When  your 
hens  be  inclinable  to  fet,  which  you  will  know 
by  their  clucking,  do  not  difappoint  them,  noi 
put  more  than  ten  under  each.  As  to  the 

whim- 
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whlmfical  opinion,  that  a hen  fhould  always  be 
let  with  an  odd  egg,  luch  as  nine,  eleven,  or 
thirteen,  is  a matter  of  which  we  ftiall  fay  no- 
thing. March  is  reckoned  a good  month  to 
let  hens  in ; but,  if  they  be  properly  fed,  they 
will  lay  many  eggs,  and  fet  at  any  time. 

Ducks  ufually  begin  to  lay  in  February  ; and 
if  your  gardener  be  diligent  in  picking  up 
1 nails,  grubs,  caterpillars,  worms,  and  other  in- 
fers, and  lay  them  in  one  place,  it  will  make 
your  ducks  familiar,  and  is  the  bed;  food,  for 
change,  you  can  give  them.  Parfley,  fowed 
about  the  ponds  or  river  they  ufe,  gives  their 
flefh  an  agreeable  tafte  -y  and  be  always  fure  to 
have  one  certain  place  for  them  conftantly  to 
retire  to  at  night.  Partition  off  their  nefts, 
and  make  them  as  near  the  water  as  poffible. 
Always  feed  them  there,  as  it  makes  them  love 
home,  ducks  being  of  a rambling  nature. 
Their  eggs  fhould  be  taken  away  till  they  be 
inclinable  to  fet,  and  it  is  bed:  for  every  duck, 
as  well  as  every  fowl,  to  fit  upon  her  own 


eggs. 

The  keeping  of  geefe  is  attended  with  little 
trouble ; but  they  fpoil  a deal  of  grafs,  no 
creature  choodng  to  eat  after  them.  When 
the  goflings  be  hatched,  let  them  be  kept  within 
doors,  and  lettuce  leaves  and  peas  boiled  in 
milk  are  very  good  for  them.  When  they  be 
about  to  lay,  drive  them  to  their  nefts,  and  fhut 
them  up,  and  fet  every  goofe  with  its  own 
eggs,  always  feeding  them  at  one  place,  and  at 
ftated  times.  They  will  feed  upon  all  forts  of 
grain  and  grafs ; and  you  may  gather  acorns, 

parboil 
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parboil  them  in  ale,  and  it  will  fatten  them 
furprifingly. 

Turkies  require  more  trouble  to  bring  them 
up  than  common  poultry.  The  hen  will  lay 
till  fhe  be  five  years  old.  Be  fure  always  to 
feed  them  near  the  place  where  you  intend  they 
fhould  lay,  and  feed  them  four  or  five  times 
each  day,  they  being  great  devourers.  While 
they  be  fitting,  they  mult  have  plenty  of  vic- 
tuals before  them,  and  alfo  be  kept  warm.  To 
fatten  them,  you  mu  ft  give  them  fodden  barley 
and  fodden  oats,  for  the  fir  ft  fortnight,  and  then 
cram  them  as  you  do  capons. 

If  you  keep  pigeons,  which  are  generally 
hurtful  to  your  neighbours,  take  care  to  feed 
them  well,  or  you  will  lole  them  all.  They 
are  great  devourers,  and  yield  but  little  profit. 
Their  nefts  fhould  be  made  private  and  feparate, 
or  they  will  always  difturb  one  ano'her.  Be 
fure  to  keep  their  houfe  clean,  and  lay  among 
their  food  feme  hemp-feed,  of  which  they  are 
great  lovers. 

Tame  rabbits  are  very  fertile,  bringing  forth 
every  month  ; and  as  loon  as  they  have  kindled, 
put  them  to  the  buck,  or  they  will  deftroy  their 
young.  The  beft  food  for  them  is  the  fweetefl 
hay,  oats  and  bran,  marfhmallows,  fowthiflle, 
parfley,  cabbage-leaves,  clover-grafs,  &c.  al- 
ways frefh.  If  you  do  not  keep  them  clean, 
they  will  poifon  both  themfelves  and  thofe  that 
look  after  them. 

The  beft  way  to  cram  a capon  or  a turkey  is, 
to  make  barley  meal  properly  fifted,  and  mix  it 
with  new  milk.  Make  it  into  a good  ftiff 

dough 
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dough  pafte ; then  make  it  into  long  crams  or 
rolls,  big  in  the  middle,  and  fmall  at  both 
ends.  Then  wetting  them  in  lukewarm  milk, 
give  the  capon  a full  gorge  three  times  a day, 
morning,  noon,  and  night,  and  in  two  or  three 
weeks  it  will  be  as  fat  as  neceflary. 

Fowls  are  very  liable  to  a dilorder  called  the 
pip,  which  is  a white  thin  fcale  growing  on  the 
tip  of  the  tongue,  and  will  prevent  poultry 
from  feeding.  This  is  eafily  difcerned,  and 
generally  proceeds  from  drinking  puddle  wa- 
ter, or  want  of  water,  or  eating  filthy  meat. 
Th  is,  however,  may  be  cured,  by  pulling  off 
the  fcale  with  your  nail,  and  then  rubbing  the. 
tongue  with  fait. 

The  flux  in  poultry  comes  from  their  eating 
too  much  meat,  and  the  cure  is,  to  give  them 
peas  and  bran  fcalded.  If  your  poultry  be 
much  troubled  with  lice,  (which  is  common, 
proceeding  from  corrupt  food,  and  other  caufes) 
take  pepper  beaten  fmall,  mix  it  with  warm 
water,  wafh  your  poultry  with  it,  and  it  will 
kill  all  kinds  of  vermin. 


To  make  Water  S o k e y. 

HAVING  omitted  this  article  in  its  proper 
' place  in  the  preceding  part  of  this  work,  we 
mall  here  give  it  our  readers.  Wafh  clean  and 
cut  the  fins  clofe  of  fome  of  the  fmalleA  plaice 
or  flounders  you  can.get.  Put  them  into  a ifew- 
pan,  with  a little  fait,  a bunch  of  parfley,  and 
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juft  water  enough  to  boil  them.  When  they 
be  enough,  fend  them  to  table  in  a foup-difh, 
with  the  liquor  to  keep  them  hot,  arid  parfley 
and  butter  in  a cup. 

T i make  Bullace  Cheese. 

PUT  full-ripe  buliaces  into  a pot,  and  to 
every  quart  of  buliaces  put  a quarter  of  a pound 
of  loaf-fugar  beat  line.  Bake  them  till  they  be 
foft  in  a moderately-heated  oven,  and  then  rub 
them  through  a hair  fieve.  To  every  pound  of 
pulp,  add  half  a pound  of  loaf-fugar  beat  fine  ; 
then  boil  it  an  hour  and  a half  over  a flow  fire, 
and  keep  flirring  it  all  the  time.  Then  pour  it 
into  potting-pots,  tie  brandy  paper  over  them, 
and  keep  them  in  a cool  place.  It  will  cut 
very  bright  and  fine,  when  it  has  flood  a few 
months. 
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A Catalogue  of  Garden  Stuffs, 

Poultry,  ami  F i s h,  in  Seafon  in  the 

different  Months  of  the  Tear . 

Fruits. 

**A  N UA  R T.  Pears,  apples,  nuts,  almondf, 
J medlars,  fervices,  and  grapes. 

February.  Pears,  apples,  and  grapes. 

March.  Pears,  apples,  and  forced  ftraw- 
berries. 

April.  Apples,  pears,  forced  cherries,  and 
apricots  for  tarts. 

May.  Pears,  apples,  ftrawberries,  melons, 
green  apricots,  cherries,  goofeberries,  and  cur- 
rants for  tarts. 

fune . Currants,  goofeberries,  ftrawberries, 
cherries,  peaches,  pears,  apples,  apricots,  me- 
lons, grapes,  nectarines,  and  pine-apples. 

fuly.  Peaches,  cherries,  apples,  pears,  goofe- 
berries, apricots,  plums,  neCtarines,  melons, 
rafpberries,  ftrawberries,  and  pine-apples. 

Auguft.  Apples,  cherries,  plums,  nectarines, 
peaches,  mulberries,  filberts,  figs,  grapes,  pears* 
currants,  goofeberries,  ftrawberries,  melons,  and 
pine-apples. 

September.  Walnuts,  grapes,  pears,  apples, 
plums,  peaches,  lazaroles,  quinces,  medlars, 
hazel-nuts,  filberts,  morello  cherries,  currants, 
melons,  and  pine-apples. 

Oclober.  Services,  medlars,  fig*,  peaches, 
grapes,  walnuts,  black  and  white  bullace,  pears, 
quinces,  filberts,  hazel-nuts,  and  apples. 

G g Nov  cm- 
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November.  Pears,  apples,  bullace,  walnuts, 
hazel-nuts,  cheftnuts,  medlars,  fervices,  and 
grapes. 

December.  Pears,  apples,  medlars,  walnuts, 
eheftnuts,  fervices,  hazel-nuts,  and  grapes. 

Roots  and  Vegetables. 

'January.  Spinach,  purple  and  white  brocoli, 
fprouts,  coleworts,  favoys,  cabbages,  celery, 
endive,  chervil,  forrel,  parfley,  beets,  cardoons, 
tarragon,  turnips,  radifh,  rape,  muftard,  creftes, 
lettuces,  hyffop,  pot-marjoram,  favory,  thyme, 
cucumbers  from  hot-houfes,  mint,  fkirrets, 
fcorzonera,  potatoes,  turnips,  carrots,  parfnips, 

' fage,afparagus,  Jerufalem  artichokes,  and  mufti  - 
rooms . 

February.  Coleworts,  favoys,  cabbages,  cref- 
fes,  lettuces,  chard-beets,  celery,  forrel,  endive, 
chervil,  parfley,  beets,  cardoons,  purple  and 
white  brocoli,  fprouts,  marjoram,  favory, 
thyme,  tanfey,  bur  net,  mint,  tarragon,  turnips, 
radifhes,  rape,  and  muftard.  Alfo  may  be  had, 
forced  radifhes,  cucumbers,  kidney-beans,  and 
afparagus. 

March.  Spinach,  favoys,  cabbages,  borecole, 
coleworts,  fhalots,  garlick,  onions,  Jerufalem 
artichokes,  parfnips,  turnips,  carrots,  muftard, 
creffes,  chives,  lettuces,  mufhroOms,  tanfey, 
endive,  celery,  fennel,  parfley,  beets,  cardoons, 
brocoli, kidney-beans,  cucumbers,  hyffop,  pot- 
marjoram,  winter  favory,  thyme,  burnet,  mint, 
tarragon,  turnips,  rape,  and  radifhes. 

April.  Brocoli,  fprouts,  coleworts,  chervil, 
parfley,  fennel,  fpinach,  radifhes,  tarragon, 

bur- 
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burnet,  forrel,  endive,  celery,  young  onions, 
lettuces,  thyme,  and  all  forts  of  fallads  and  pot 
herbs. 

May.  Spinach, artichokes, cauliflowers,  early 
cabbages,  radifhes,  turnips,  carrots,  early  pota- 
toes, parfley,  forrel,  thyme,  muftard,  crefles, 
lettuces,  fennel,  purflane,  mint,  balm,  cucum- 
bers, tragopogon,  afparagus,  kidney-beans, 
beans,  peas,  and  all  forts  of  fmall  fallads  and 
favory  herbs. 

June . Peas,  beans,  onions,  radifhes,  parfnips, 
potatoes,  turnips,  carrots,  purflane,  parfley, 
fpinach,  lettuces,  cucumbers,  artichokes,  kid- 
ney-beans, afparagus,  rape,  creflcs,  thyme,  and 
all  forts  of  fmall  fallads  and  pot  herbs. 

July.  Cauliflowers,  mufhrooms,  falfify,  fcor- 
zonera,  rocombole,  garlick,  onions,  radi flies, 
potatoes,  turnips,  carrots,  creflbs,  lettuce, 
purflane,  forrel,  chervil,  finochia, endive, celery, 
artichokes,  fprouts,  cabbages,  kidney-beans, 
beans,  peas,  mint,  balm,  thyme,  and  all  forts 
of  fmall  fallads  and  pot  herbs. 

Augufi.  Radiflies,  potatoes,  turnips,  carrots, 
peas,  falfify,  lcorzonera,Jljalots,  garlick,  onions, 
endive,  celery,  beets,  fprouts,  cauliflowers,  cab* 
bages,  artichokes,  mufhrooms,  beans,  kidney- 
beans,  lettuce,  finochia,  parfley,  marjoram,  fa- 
vory, thyme,  and  all  forts  of  fmall  fallads  and 
fweet  herbs. 

September.  Beans,  peas,  falfify,  fcorzonera, 
garlick,  leeks,  onions,  fhalots,  potatoes,  tur- 
nips, carrots,  parfley,  celery,  endive,  cardoons, 
cauliflowers,  fprouts,  cabbages,  artichokes, 
mufhrooms,  kidney-beans,  finochia,  chervil, 

G g 2 forrel. 
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forrel,  beets,  lettuces,  and  all  forts  of  fmall 
fallads  and  foup  herbs. 

October.  Salfify,  fkirrets,  potatoes,  turnips, 
parfnips,  carrots,  artichokes,  cauliflowers, 
fprouts,  cabbages,  finochia,  chervil,  cardoons, 
endive,  celery,  rocombole,  garlick,  fhalots, 
leeks,  fcorzonera,  chard-beets,  thyme,  favory, 
lettuce,  and  all  forts  of  young  fallads  and  p.ot 
herbs. 

November.  Rocombole,  fhalots, leeks,  onions, 
fcorzonera,  lalfify,  ikirret,  potatoes,  parfnips, 
turnips,  carrots,  parfley,  cardoons,  chard-beets, 
fpinach,coleworts,  fprouts,  favoys,  cauliflowers, 
cabbages,  Jerufalem  artichokes,  creflfes,  endive, 
chervil,  lettuces,  and  all  forts  of  fmall  fallads 
and  pot  herbs. 

December.  Turnips,  parfnips,  carrots,  pur- 
ple and  white  brocoli,  favoys,  cabbages,  fhalots, 
onions,  leeks,  falfify,  fcorzonera,  fkirrets,  pota- 
toes, parfley,  fpinach,  beets,  endive,  celery,  ro- 
combole, garlick,  forced  afparagus,  cardoons, 
crelTes,  lettuces,  .thyme,  and  all  forts  of  fmall 
fallads  and  pot  herbs.  - 

Poultry  and  Game. 

January.  Pullets,  fowls,  chickens,  tame  pi- 
geons, capons,  turkies,  fnipes,  woodcocks,  rab- 
bits, hares,  partridges,  and  pheafants. 

February.  Fowls,  pullets,  capons,  turkies, 
chickens,  pigeons,  tame  rabbits,  hares,  fnipes, 
woodcocks,  partridges,  and  pheafants. 

March.  Tame  rabbits,  pigeons,  ducklings, 
chickens,  fowls,  capons,  pullets,  and  turkies. 

3 April. 
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April.  Chickens,  fowls,  pullets,  pigeons, 
ducklings,  leverets,  and  rabbits. 

May.  Chickens,  fowls,  pullets,  turkey  poults, 
ducklings,  green  geefe,  leverets,  and  rabbits. 

Jane.  Green  geefe,  chickens,  pullets,  fowls, 
plovers,  turkey  poults,  ducklings,  wheat  ears, 
leverets,  and  rabbits. 

July . Green  geefe,  pigeons,  chickens,  fowds, 
pullets,  ducklings,  ducks,  turkey  poults,  le- 
verets, rabbits,  plovers,  wheat  ears,  pheafants, 
and  young  partridges. 

Augujl.  Turkey  poults,  green  geefe,  chick- 
ens, fowls,  pullets,  pigeons,  rabbits,  leverets, 
ducklings,  plovers,  wheat  ears,  wild  ducks, 
and  pheafants. 

September.  Ducks,  chickens,  fowls,  pullets, 
turkies,  geefe,  larks,  pigeons,  teals,  rabbits, 
hares,  partridges,  and  pheafants. 

OAobcr.  Chickens,  fowls,  pullets,  pigeons, 
turkies,  geefe,  fnipes,  woodcocks,  widgeons, 
teals,  wild  ducks,  rabbits,  hares,  larks,  dotte- 
rels, partridges,  and  pheafants. 

November.  Pigeons, pullets, chickens,  fowls, 
turkies,  geefe,  larks,  fnipes,  woodcocks,  teals, 
widgeons,  wild  ducks,  rabbits,  hares,  dotterels, 
partridges,  and  pheafants. 

December.  Fowls,  capons,  pigeons,  pul- 
lets, turkies,  geefe,  larks,  fnipes,  woodcocks, 
rabbits,  hares,  chickens,  dotterels,  widgeons, 
teals,  wild  ducks,  partridges,  and  phealants. 

Fish. 

January.  Cod,  crawfifh,  ells,  lampreys, 
perch,  tench,  carp,  fturgeon,  fkate,  thornback, 

G g 3 turbot. 
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turbot,  plaice,  flounders,  foies,  oyflers,  prawns, 
crabs,  lobflers,  fmelts,  and  whitings. 

February.  Thornback,  turbot,  flounders, 
plaice,  flurgeons,  foies,  cod,  prawns,  oyflers, 
crabs,  lobflers,  fmelts,  whitings,  fkate,  craw- 
fifh, lampreys,  eels,  carp,  tench,  and  perch. 

March.  Tench, carp, mullets, eels,  whitings, 
foies,  fkate,  thornback,  turbot,  lobflers,  flound- 
ers, plaice,  prawns,  crawfifh*  and  crabs. 

April.  Crawfifh,  trout,  tench,  chub,  carp, 
mullets,  fkate,  foies,  turbot,  falmon,  prawns, 
lobflers,  crabs,  fmelts,  and  herrings. 

May.  Chub,  trout,  ells,  tench,  carp,  fmelts, 
herrings,  turbots,  foies,  lalmon,  prawns,  crabs, 
crawfifh,  and  lobflers. 

yune.  Eels,  pike,  tench,  carp,  trout,  mac- 
karel,  mullets,  turbot,  foies,  falmon,  fmelts, 
lobflers,  crawfifh,  prawns,  and  herrings. 

July.  Mackarel,  mullets,  haddocks,  cod, 
flounders,  plaice,  foies,  herrings,  carp,  falmon, 
fkate,  thornback,  pike,  tench,  lobflers,  ells, 
crawfifh,  and  prawns. 

Augujl.  Thornbacks,  fkate,  plaice,  flound- 
ers, haddocks,  cod,  carp,  pike,  herrings,  mac- 
karel, mullets,  oyflers,  prawns,  crawfifh,  ells, 
and  lobflers. 

September.  Thornback,  phice,  flounders, 
haddocks,  cod,  carp,  falmon,  fmelts,  foies, 
fkate,  oyflers,  lobflers,  pike,  and  tench.  ' 

October.  Brills,  fmelts,  bearbet,  holobert, 
dorees,  perch,  tench,  carp,  pike,  gudgeons, 
oyflers,  mufcles,  cockles;  lobflers,  and  falmon 
trout. 

November , 
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November.  Salmon, bearbet,holobert,  dorees, 
garnets,  tench,  pike,  carp,  fmelts,  falmon  trout, 
mufcles,  cockles,  gudgeons,  lobfters,  and  oyfters. 

December.  Bearbet,  holoberts,  dorees,  ftur- 
geon,  gurnets,  turbot,  carp,  l'oles,  codlings, 
cod,  fmelts,  oyfters,  mufcles,  cockles,  eels,  and 
gudgeons. 

N.  B.  Beef,  mutton,  and  veal,  are  in  feafoa 
all  the  year ; houfe-lamb,  in  January,  Febru- 
ary, March,  November,  and  December;  grafs- 
lamb,  in  April,  May,  June,  July,  Auguft,  Sep- 
tember, and  Odtober;  pork,  in  January,  Febru- 
ary, March,  September,  Odtober,  November, 
and  December;  buck-venifon,  in  June,  July, 
Auguft,  and  September ; and  doe-venifon,  in 
O&ober,  November,  and  December, 
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BOOKS  printed  for  J.  Scatcherd  and  J.  Whitaker, 

No.  12,  Ave  Maria-Lane.  U «... 

; .. 

Juft  publijhed , Price  is.  6 d.  bound . 

THE 

Young  Gardener’s 

BEST  COMPANION, 

FOR  THE 

Thorough  practical  Management 

O F T H E * 

KITCHEN  and  FRUIT  GARDEN  j 
Railing  all  early  Crops  in  Hot-beds, 

AN  H 

FORCING  EARLY  FRUITS. 

The  whole  accurately  arranged  in  alphabetical  Order,  under  the 
general  Englilh  Names,  exhibiting  alfo  that  of  the  Genus  to 
which  each  belongs  in  the  botanic  Syftem. 

By  SAMUEL  FULLMER, 

(Horfe-fcrry  Road,  near  Chelfea,) 

AND  OTHER  GARDENERS. 

Likewifey  by  the  fame  Authors , Price  31.  bound , 
THE 

Young  Gardener’s  beft  Companion, 

FOR.  T H E 

Thorough  pra&ical  Management  of  the 

Plea  fare  Ground  and  Flower  Garden ; 

Shrubbery,  Nursery,  Tre e Plantations, 

and  Hedges; 

GREEN -HOUSE  and  HOT-HOUSE; 

With  the  mo  ft  approved  Plans  for  the  whole  fully  defcribed  : 

ALSO,  THE 

Proper  Trees,  Shrubs,  Plants,  and  Flowers,  and  Methods 
of  Propagation  and  Culture. 

The  Plants  arranged  in  botanical  Order,  with  all  the  modern  Improve- 
ments, proper  Seatons  and  Methods  for  performing  the  Work  of  each 
Department  all  the  Year,  and  copious  Dire&ions,  according  to  the 
moll  approved  Methods  now  in  Prafiice. 
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